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Personnel 


DICK CARTER 
Dick represents 


the firm of 
William Dawkins & Associotes 


of Medford, Oregon 
agement ond pub! 
Cavalcade, Although h 
been largely responsi 
the organization of the trek, 
Dick decided he didn’t know 
enough about horses to drive 
a team of them all the way 
to Oregon, and the wagon in 
which he will make the trip is 
a 1959 motorized version. He 
wos particularly happy about 
the opportunity of jeining +h 
Cavalcade because it gives 
him the chance to toke along 
his favorite hobby — guitar- 
playing. 


IVAN HOYER 

Ivan Is News Director for the Caval- 
cade, The 32-year-old Drain, Oregon, 
accountant graduoted from the Uni- 
versity of Oregon where he majored 
in radio production. He and his wife, 
June, have three children, aged 10, 
8, and 5. 


George McUne of Medford 


Gorge is driver of the Caval- 
cade ragon from Jackson 
County, He was raised in the 
timberlonds of + Weshington, 
and has lived in Oregon the 
post 33 years. During the 15 
years George has operated an 
automobile repair shop in 
Medford, he became interested 
in horse-drawn wagons, ond 
now owns three of them — 
one covered, one logging, und 
cone freight wagon. He hos 
done a lot of work with 
horses, and often tokes hunt- 
ing and fishing trips as much 
as a month long. 


The Carnines of Camas Valley 
Gail, Palma, Cheryl, and Gary 

At home, Gail Cornine works with the 
Douglas County Sheriff's Offico and Rose- 
burg City Police. On the Cavalcade, he is 
traffic centrol and security officer. His wife 
Palma, whose grandparents came to Oregon 
by covered wagon in the 1850's, is one of 
the Cavalcade cooks. All the Carnines ore 
members of the local Mounted Sheriff's 
Posses and expert with horses, 


The Hilliords of Myrtle Crook 
Walter and Theresa 

The Hilliards are both outstanding horse 
handlers. The first years of their marriage 
were spent on a tour of the United States 
showing horses at fairs ond stock exhibits. 
This is Walter's second trip West in a cov- 
ered wagon — the first_was with his parents 
in the early 1900's, Theresa come to the 
United Stotes from Germany whon she was 
six years old, On the Cavalcade, Walter 
is Ferrier and driver of the Roseburg wagon. 


Weaver Clark of Hillsboro 
“Pop Clark, at 66, is the old- 
est member ‘of the Cavaleade, 
end one of Oregan’s real pi 
noers, When he was 14, he 
was driving @ 4:horse freight 
team for a mining company 
in Gates, and has worked all 
his life’ in Oregon's lumber 
camps and sawmills, His own 
sawmill in Hillsboro is now 
run by his three sons, and 
Pop, who is driving the Hills- 
boro wagon, owns and oper- 
ates a leather goods store. 


Roy Brabham of Eugene 
Roy built six of the seven wagons of 


the Cavalcade, and is driving the All- 
Oregon wagon. Because of his back- 
ground in wagon building, he is al: 
supervising all maintenance and repairs 
‘of the wagons on the Cavalcade. Now 
8D years old, Roy has 12 children, 
ranging in age from 17 to 41, and 
noarly all living in Oregon. 


Bob Finoout of Hillsboro . 
Grandson of Weaver Clork, Bob is roliof 
driver for the Hillsboro wagon. Besides work- 
ing in the fomily sawmill in Hillsboro, Bob 
has worked os © driver of both horses and 
trucks. From experience in his grandfather's 
leather goods store, Bob will help keep the 
Cavalcade’s leather equipment in good order. 


Veloyce Johnson of Portland 

Born in Hubbard, Valoyce has spent as much 
of her time as possible on farms and ranches, 
working with everything from skillets to brand- 
ing irons. Even while spending her doys as an 
insurance claims adjuster ond her nights os a 
college student, she does © great deal of riding 
‘end camping. 


The Pellings of Oswego 
Rodney, Thyrza, and Trevor 


Travel is nothing new to the Pellings. Rodney was born in 
Cairo, Egypt, and Trevor in England, Since moving to Oregon 
in 1946, they have spent most of their time ranching, 

and comping. Lost year the Pellings covered 1500 mi 

the Oregon Trail by car. The two boys will not join the 

cade until school is out in June. 


Jean Marshall of Roseburg 
Jean gradvated from high schoo! in 1955, and 
is now employed as secretory to the Director 
of the Douglas County Juvenile Department. She 
and her family have had a long-standing in- 
terest in camping, hiking, end hunting. 


Dick Melton ond Scout of Azalea 

Dick is one of the Cavalcade wagon drivers. 
His grandporents were omong the first 
settlers of Deer Crock, now the city of 
Roseburg. Dick hes done quite a bit of 
mining, is now foreman of the Happy Acres 
horse ranch ot Azalea. 


The Roudebaughs of Drain 
Rudy, Kiwanda, ond Janel! 


Rudy Roudebaugh, driver of the Drain wagon, is the only ron- 
native Oregonian in the family, hailing from the Oregon Trail 
town of Lexington, Nebraske. 
His wife Kiwande was named 
for a landmark in Philomath. 
’ -_ Daughter Jonell counts among 
"Robbie Roberts — Sr. & Jr.—of Eugene att ~ © her interests the unusual hob- 
was selected to drive the supply truck by of collecting old business 
Cavalcade by #! Oregon Truckers’ z records. 
Associotion in competition with drivers from oll ports 5 i 
of the store. The 35-year-old driver has been with 
Consolidated Freightways for 9 years. Robbie, Jr., 
10, i husiastic Cub Scout and Pee Wee Leogue 
beseballer in Eugen in the 5th grade at Bailey 
Hill School, joined his father on the Cavalcade after 
school let out for the summer. 


Dave Gastmon of Cottage Grove 

Dave is the Cavolcade’s wrangler, and he has spent 
mony years riding, breaking, and trading horses. 
Among other interasting activities in a varied corer, 
Dave has trained boxers and boxed himself, and once 
spent five years in the mountains working for an 
Indian packer and guide. He and his wife plan to open 
their own coffee ond novelty shop in Cottage Grove 
this year. 


As driver of the Independence wagon, Ben will have 

the added responsibility of corrying the mail from 

Missouri t0 Oregon. His parents traveled the Oregon 

Trail in a covered wagon in 1879. After many years 

os o successful farmer in Independence, Ben moved to 

Solem and the real estate business, and spends his 
me hunting and fishing. 


The "On to Oregon Cavalcade" 
Oregon Trail Cookbook 


A collection of favorite recipes by 
the "On to Oregon Cavalcade" including their family and friends 
in Independence and around Oregon. 1959-2004 


Copyright 2004 by the "On to Oregon Cavalcade", Inc.; 
the Heritage Museum Society; and the Independence Heritage Museum. 


A fundraiser for the "On to Oregon Cavalcade" Annex at 
112 South 3rd Street, Independence, Oregon. 
For ordering information phone 503-838-4989, 
or write to P.O. Box 7, Independence, Oregon, 97351. 


Printed by Walt's Print & Copy Service 
226 South Main Street 
Independence, Oregon 97351 
503-838-3200 


In dedication to all of the people who braved the Oregon Trail in 1959, What an adven- 
ture they had during their four month long trek to the Western Territory. We will honor in lov- 
ing remembrance those no longer with us: Roy Brabham, Pop Clark, Shorty Hilliard, Rudy & 
Ki Ruodebaugh, George McUne, Dick Melton, Gail Carnine, Tress Hilliard, Bob Fineout, Ben 
Griffith, Dave Gastman, and Gary Carnine. Your legacy will live on. 


The making of this cookbook was made possible by many people giving up their time 
and lives for a very good cause. The Independence Heritage Museum is housed in an 1888 brick 
building, formerly the First Baptist Church. Due to the age of the building, it is not accessible to 
wheelchairs and the infirm. Far too often my heart breaks for the folks that could not see our 
wonderful exhibits, or attend special tours or programs, for lack of access. The proceeds of the 
sale of this book, as well as events during the celebration of the Cavalcade's 45th reunion will 
help build a matching fund base for a new annex. 


This new addition to our building will have ample space for programs, exhibit our 1959 
wagon, and two other large vehicles. The building will be completely ADA compliant, includ- 
ing restroom facilities. The final phase of the project is a two sided elevator that will allow 
wheelchair access to both, the basement and the upstairs exhibit area of the existing building. 
When that day comes there will be much more to celebrate, and you are all invited to attend that 
milestone in the life of the museum. We hope to see you at the 50th reunion in 2009. 


Independence Heritage Museum 
P.O. Box 7 
112 South 3rd St. 
Independence, OR 97351 
www.open.org/herimusm 


Table of Contents 


Roy Brabham holding “Racket” 


Appetizers & Miscellany.............. 7 
Breads & Muffins..............2... 19 
Sides & Salads..............s.e eee 3] 
Soups & Sandwiches............... 37 
Main Dish Entree's.................. 47 
Wild Gam ozs vrieiide sich avileeeneeiees: 65 


Pies, Cakes & Goodies............. 83 


CAVALCADE 


Appetizers & Miscellany 


Independence 
Oregon 


Twin Fale 


The Oregon Trail. . . 1859-1959 


North Plante 


Roy Brabham of Eugene 

Roy built six of the seven wagons of 
the Cavalcade, and is driving the All- 
Oregon wagon. Because of his back- 


ground in wagon building, he is also 
supervising all maintenance and repairs 
of the wagons on the Cavalcade. Now 
60 years old, Roy has 12 children, 
ranging in age from 17 to 41, and 
nearly all living in Oregon. 


Three-in-one Cheese Balls 
From the kitchen of Peggy Schorsch 


I make these cheese balls half the size. Wrap them tightly in plastic and freeze them in a plas- 
tic bag. At a moments notice you can have snacks for unexpected company. 


Yield: 3 large cheese balls 


1 pkg. (8 ounces) cream cheese, softened 
4 cups (16 ounces) shredded cheddar cheese, room temperature 
2 Tbsp. milk 

2 Tbsp. finely chopped onion 

2 Tbsp. Worcestershire sauce 

Paprika 

1/2 cup crumbled blue cheese 

Minced fresh parsley 

1/4 tsp. garlic powder 

Finely chopped pecans 

Assorted crackers 


In a mixing bowl, beat cream cheese, cheddar cheese, milk, onion and Worcestershire sauce 
until fluffy. Ifa smoother spread is desired, process in a food processor until creamy. Divide 
into thirds (about 1 cup each). Shape first portion into a ball; roll in paprika. Add the blue 
cheese to the second portion; mix well. Shape into a ball; roll in parsley. Add garlic powder to 
the remaining portion; mix well. Shape into a ball; roll in nuts. Cover and refrigerate. Remove 


from refrigerator and let stand 15 minutes before serving. Serve with crackers 


Hot Crab Dip 


From the kitchen of Myla Schorsch 


¥2 lb. cream cheese 

2 c. mayonnaise 

¥2 c. diced onion 

1 pinch white pepper 

1/4 t. hot red pepper sauce 
¥% t. minced fresh garlic 

1 green onion minced 

1T finely diced fresh red pepper 
2 T. minced celery 

It. chopped fresh parsley 
3 c. grated Parmesan 


7 oz. can artichoke hearts 
12 oz. Dungeness crab meat (2 lb. in shell) 


Mix everything together but the crab and artichoke hearts. Fold in 
the hearts, then fold in chunks of crab. Bake at 425 till lightly brown. 


DICK CARTER 


Dick represents the firm of 
William Dawkins & Associates 
of Medford, Oregon, in man- 
agement and publicity for the 


Cavalcade. Although he has 
been largely responsible for 
the organization of the trek, 
Dick decided he didn’t know 
enough about horses to drive 
a@ team of them all the way 
to Oregon, and the wagon in 
which he will make the trip is 
a 1959 motorized version. He 
was particularly happy about 
the opportunity of joining the 
Cavalcade because it gives 
him the chance to take along 
his favorite hobby — guitar- 
playing. 


Sesame Crackers 
From the kitchen of Peggy Schorsch 


2 cup rye flour 

‘4 cup rolled oats 

2 cup millet, quinoa, amaranth, or teff flour 
‘4 cup arrowroot powder 

2 tablespoons sesame seeds 

¥2 teaspoon salt 

3 tablespoons plus 1 teaspoon vegetable oil 

1 teaspoon wheat free tamari sauce (optional) 


Preheat oven to 425 degrees. Combine dry ingredients 
in a medium bowl. Starting with a spoon, and eventu- 
ally using your fingers, rub in 3 tablespoons vegetable 
oil. Gradually add % cup water to form a soft but 
workable dough. Add a little more water if dough does 
not stick together. Knead lightly. On a well floured 
board, roll out dough very thinly. Combine tamari and 1 
teaspoon oil in a saucer. Brush this mixture over the 
crackers with a pastry brush. Cut crackers into rectan- 
gles, or as desired. Place on a baking sheet and bake 7- 
10 minutes or until lightly browned. Cool on wire racks 
and store in an airtight container. Makes about 72 small 
crackers. 


Charlie Weaver and company 
relax in front of their wagon dur- 
ing the original cavalcade. 


Savory Crackers 
From the kitchen of Peggy Schorsch 


Rita’s Creamy 
Seafood Dip 


From the kitchen of Rita Weigart 


¥, cup amaranth flour 

Ys cup arrowroot powder 

1 tablespoon sesame seeds 

1 teaspoon onion flakes 

¥2 teaspoon caraway seeds 

¥2 teaspoon finely crushed dried basil 

Y teaspoon finely crushed dried oregano 
Ys teaspoon baking soda 

Ys teaspoon salt 

teaspoon onion powder 

1/8 teaspoon garlic powder 

1 tablespoon plus 1 teaspoon vegetable oil 


8 oz crab meat 

8 oz cream cheese 

1/2 cup mayonnaise 

1/4 cup celery, chopped 

1/4 cup green onion, sliced 

2 T lemon juice 

Ripe olives, sliced 

Red or green peppers, if desired 


Preheat oven to 375 degrees. Mix dry ingredients ina medium bowl. Add 1 tablespoon oil, stir 
and/or mix with finger until oil is thoroughly incorporated into the flour mixture. Gradually 
add about 5 tablespoons water. Add water and mix until the mixture forms a ball. If necessary, 
add a bit more water or flour until the dough sticks together. Place the dough on a floured 
board and roll very thinly. Brush the top of the dough with 1 teaspoon oil, and sprinkle with 
additional salt. Cut into rectangles or other shapes as desired and transfer the crackers to a bak- 
ing sheet. Bake 9-10 minutes or until lightly browned. Remove crackers and cool on wire 
racks. Store in an airtight container. Makes about 40 crackers. 


Spiced Plums 


From the kitchen of Andrea Spencer 


5 pounds plums 

3 pounds sugar 

1 tablespoon cinnamon 

1 pint vinegar 

% tablespoon whole cloves 
% tablespoon whole allspice 


Wash plums and prick with a fork or large needle. Boil remaining ingredients together 5 min- 
utes. Pour boiling syrup over plums. Let stand 3 days, then lift out plums, boil down syrup un- 
til quite thick, add plums and heat to boiling. Pour into hot sterilized jars and seal. Makes 
about 5 pints. 


Pickled Peaches 


From the kitchen of Andrea Spencer 


6 pounds peaches 

2 ounces stick cinnamon, broken 
1 ounce whole cloves 

3 pounds sugar 

1 pint vinegar 

1 cup water 


Dip peaches into hot water and peel. Tie spices in a bag. Combine sugar, vinegar, water and 
spices and boil together until clear, about 15 minutes. Add peaches, only enough at one time to 
fill 1 jar and cook until tender. Repeat until all are cooked. Lift out of kettle, pack into steril- 
ized jars and cover to keep hot. Fill each jar to overflowing with hot syrup and seal. Makes 
about 5 pints. Instead of breaking cinnamon add it whole to the syrup and stick several cloves 
into each peach before cooking. Clingstone peaches are the most desirable for pickling. 

Pickled Pears — Select pears of the hard variety. Pare pears, remove blossom end, but 
leave stem ends on pears. Cook in the same syrup and in the same manner as for peaches. If 
desired, add 1-ounce ginger to the spices listed above. Stick cloves into pears instead of tying 
in the bag. 
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Bill's Dill Pickles 


From the kitchen of Marylee Smith 


3 1/2 cups water 

3 1/2 cups vinegar 

6T salt 

Mix and bring to boil. Put cukes in hot jars. 


Per quart of pickles add: 

1/2 T mustard seed 

1 T dill seed or 1 Sprig fresh dill 

1 garlic clove 

Red peppers to your desired heat level (optional) 


Water bath jars for 5 minutes. Remove from canner, cover with towel and let cool. Check jars 
for proper seal. 


Eat and enjoy the finest of dill pickles 


India Relish 


From the Kitchen of Jean Simpson Wilson 


24 large green tomatoes 

8 large onions 

3 green peppers 

2 red peppers 

2 Tbsp. salt 

4 Tbsp. white mustard seed 
2 Tbsp. celery seed 

5 cups vinegar 

4 cups sugar 


Grind and drain vegetables. Add seasonings, vinegar, sugar. Boil 15 minutes and seal in jars. 
Use water bath canner for 20 minutes. 
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Corn Fritters 
From the kitchen of Peggy Schorsch 


3 eggs 

2 cups corn kernels 
1/4 cup white flour 

1 tsp. sugar 

1/4 cup butter, melted 
1/2 tsp salt 

1/4 cup oil 


Beat together eggs, corn, flour, sugar, 1 T of the 
butter and salt. Mix the remaining butter with the 
oil. Put about 3 T of oil mixture oil in a skillet 
over medium high heat. Drop | - 2 Tablespoon 
sized portions of the batter around the pan. Fry 
until well browned, flip and cook for 2 or 3 min- 
utes more. Add the rest of the butter and oil and 
fry the remaining batter. Serve hot. Makes 4 - 6 
servings. 


Spoon Cakes 


From the kitchen of Peggy Schorsch 


1 % cups white corn meal 
Ys teaspoon baking soda 

3 teaspoons baking powder 
¥s teaspoon salt 

1 cup buttermilk 

1 egg well beaten 

7 tablespoons melted butter 
Ys cup cold water 


Sift dry ingredients. Add buttermilk, then egg, 
melted butter, and water last. Bake on a hot 
griddle, about 450 degrees. Bat- 
ter should be quite thin. 


aL te 


Refrigerator Pickles 


From the kitchen of Peggy Schorsch 


3 large cucumbers 

1 green bell pepper 

1 medium onion 

1 T salt 

2 tsp. dill seed 

1/4 cup sugar 

1/2 cup white vinegar 


Thinly slice the cucumbers, pepper and 
onion. Lay slices in a large bowl. Sprin- 
kle with the salt and dill seeds. Mix well. 
Let stand uncovered for 1 - 2 hours, stir- 
ring occasionally. Stir together the sugar 
and vinegar until dissolved. Pour over 
the veggies, mixing gently. Put into glass 
jars, with lids. Refrigerate for at least 1 
day before eating, and store for up to 
three weeks. Makes 2 quarts. 


Ki a é 


Mayonnaise 
From the kitchen of Andrea Spencer 


2 egg yolks 

1 teaspoon salt 

Y% teaspoon paprika 

1 tablespoon powdered sugar 
Dash of cayenne 

1 teaspoon dry mustard 

3 tablespoons lemon juice 

1 tablespoon vinegar 

2 cups cold salad oil 

1 tablespoon boiling water 


Put egg yolks into small chilled bowl. 
Beat on high speed for 30 seconds. Stop 
mixer and add salt, paprika, sugar, cay- 
enne, mustard and 1 tablespoon of the 
lemon juice. Beat on medium speed until 
blended, then beat in drop by drop, “ cup 


Dave Gastman of Cottage Grove 

Dave is the Cavalcade’s wrangler, and he has spent 
many years riding, breaking, and trading horses. 
Among other interesting activities in a varied career, 
Dave has trained boxers and boxed himself, and once 


spent five years in the mountains working for an 
Indian packer and guide. He and his wife plan to open 
their own coffee and novelty shop in Cottage Grove 


of the oil. Continue beating in oil slowly 
in a thin stream until mixture is thick- 
ened. Then beat in vinegar and remain- 
ing lemon juice alternately with oil until 
all are used. Beat in last, hot water until 
well blended and smooth. Place in cov- 
ered jar in fridge — makes about 2 cups. 


Thousand Island Dressing — 1 cup may- 
onnaise (above), % cup chili sauce or cat- 
sup, | tablespoon grated onion, 2 table- 
spoons chopped green pepper, 2 table- 
spoons finely diced celery, “4 cup 
chopped stuffed olives or sweet pickle 
relish, | hard cooked egg, cut up, and a 
dash of red hot pepper sauce. Combine 
in small bowl and beat on low speed until 
blended. 


Tarter sauce — 1 cup mayonnaise, 2 table- 
spoons chopped dill or sweet pickle, or 
sweet pickle relish drained, 2 tablespoons 
lemon juice, 1 tablespoon chopped pars- 
ley, 1 tablespoon capers, 1 teaspoon 
grated onion, and | tablespoon finely 
chopped celery. Combine in small bowl 
and blend on low. 


this year. 


World’s Best Tarter 


Sauce 
From the kitchen of Peggy Schorsch 


1 cup mayonnaise 

% tablespoon lemon juice 

1 teaspoon Worcestershire sauce 
1 teaspoon mustard 

4 drops red hot pepper sauce 

2 tablespoons tart pickle relish 

1 tablespoon minced onion 

1 tablespoon minced parsley 


Combine ingredients in the order given. 
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Plum Barbecue Sauce 
From the kitchen of Marylee Smith 


4 lbs. red plums 

4 cups red wine 

2 cups onion, chopped 

4 garlic cloves, minced 

1 lemon 

2 cups tomato sauce 

1 cup molasses 

1 cup brown sugar 

2 T prepared mustard 

1/2 cup red wine vinegar 
2 tsp. salt 

1 tsp black pepper, coarsely ground 


Wash and pit plums. In a 6 quart saucepan, mix plums, wine, onions and garlic. Wash lemon 
and cut in quarters, add to the pot. Cook over medium high heat stirring constantly until syr- 
upy. Discard lemon pieces. Puree the remaining sauce in a blender. Return it to the pot. Add the 
remaining ingredients. Bring to a boil. Stir frequently for about 1 hour. Makes 4 to 6 cups of 
sauce. Freeze or can in water bath for 15 minutes. 


Easy Marinade 


From the kitchen of Peggy Schorsh 


A bottle of your favorite BBQ sauce 
Red wine vinegar 

Basil, Thyme, or Tarragon 

Garlic, minced 

Onion, minced 

1/4 cup canola, olive or sesame oil 
2-4 Ibs. any meat 


Whisk together , pour over meat,. Refrigerate for 1 to 4 hours. 


[eit en 
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Salsa 


From the Kitchen of Jean Simpson Wilson 


12 large tomatoes 

2 large onions 

2 or 3 large green peppers 
1 Tbsp. ground cinnamon 
3 cups vinegar 

2 Tbsp. salt 

1 cup sugar, or to taste 


Cut tomatoes, peppers and onions in small 
pieces. Add vinegar, salt, sugar. Boil until soft. 
Put in jars. Can for 25 minutes. 


Salsa Campero 
(Country Salsa) 


From the Kitchen of Gail Oberst 


From “Manuel,” the best salsa I ever tasted — At a neighborhood gathering I tasted this salsa 
and begged for the recipe. Manuel wrote it down for me, but not his last name. I haven't seen 
him since, but I use his recipe often. 


5 tomatoes 

1 whole white onion 

1 bunch green onions (chop off the rangy tops) 
’% bunch fresh cilantro 

3-4 cloves of garlic 

4-7 jalapenos 

4 lemon juice 

Salt to taste (about a % tsp.) 

4 tsp. pepper 

Pinch of sugar 
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Green Tomatillo Sauce 
From the kitchen of Peggy Schorsch 


1 medium onion, finely chopped 

% cup finely chopped blanched almonds 

2 tablespoons salad oil 

2-10 ounce cans tomatillos 

1 tablespoon minced fresh coriander (cilantro) or 1 teaspoon ground coriander 
About 3 tablespoons minced canned green chiles — seeds and pith removed 

2 cups chicken broth 


Combine onion, almonds, and oil in a pan over medium heat and cook, stirring, 
until onion is limp and almonds are lightly browned. Whirl tomatillos and their 
liquid in blender until mixture is fairly smooth (or rub through wire strainer, using 
all liquid and pulp); add to onion mixture. Stir in coriander and chiles to taste. 
(The sauce should be fairly mild.) This sauce is complementary to beef, lamb and 
particularly venison. 
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Glogg 


From the kitchen of Earl Williamson 


Valoyce Johnson of Portland 

Born in Hubbard, Valoyce has spent as much 
of her time as possible on farms and ranches, 
working with everything from skillets to brand- 
ing irons. Even while spending her days as an 
insurance claims adjuster and her nights as a 
college student, she does a great deal of riding 
and camping. 


1/2 Ib. white raisins 
24 cardamom seeds 
36 cloves 

4 or 5 cinnamon sticks 


Boil in 1 quart of water for 25 minutes. Strain 
and add 3 quarts port wine and | quart sherry 
wine and bring to a boil. Turn off flame and add 
1/5 gal 190 proof alcohol and 1/5 gal whiskey. 
Put 2 lbs loaf sugar in strainer and dip it in the 
glogg. Ignite and lift up sugar and let it burn 
and drip in to the glogg dipping it down again 
into the glogg off and on. Use extreme caution. 
Do not burn yourself. Keep your face far 
enough away. When sugar has melted put cover 
over to put out the fire. 


Apple Butter 


From the kitchen of Marylee Smith 


My mom made a lot of this when we were young. She also substituted other fruits, such as 
pears, peaches or plums. 


2 quarts apples, peeled, cored and cut up 

4 cups sugar 

2 tsp cinnamon 

1/2 tsp cloves 

Mix together all ingredients, add a little water if needed. Cook in a shallow baking pan in a 275 
degree oven, stirring often until the mixture reaches a spreadable consistency. Best if used in a 
few days stored in the fridge. Freeze for longer storage. 


Dick Melton and Scout of Azalea 

Dick is one of the Cavalcade wagon drivers. 
His grandparents were among the first 
settlers of Deer Creek, now the city of 
Roseburg. Dick has done quite a bit of 
mining, is now foreman of the Happy Acres 
horse ranch at Azalea, 
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Fruit Punch II 


Boil for 10 minutes: 
1 1/4 c. sugar 
1 1/4 c. water 


Add: 
2 c strong tea 


Cool and then add: 

1 c crushed pineapple 

2 2c strawberry juice or other berry juice 
Juice of 6 lemons 

Juice of 7 oranges 


Chill for an hour. Add water to make 1 gal- 
lon. Before serving add 1-quart carbonated 
water. Pour over ice in punch bowl. 


Fruit Punch I 


Boil for 10 minutes: 
1 1/4 c water 
2 ‘Ac sugar 


Save 2 cup. Add to the remainder: 
1 c lemon juice 

2 c orange juice 

Ic strong tea 


Granola 
From the kitchen of Dona Thompson 


1/2 cup honey 

1/2 cup canola oil 

2 tsp. vanilla 

1 tsp. cinnamon 

Warm the honey and mix together with a 
wire whisk. To make it clump better, stir in 
one whole beaten egg, if desired. 


Stir the mixture into: 
8 cups of regular rolled oats 


Add: 

1 1/2 cups coconut 

1 1/2 cups chopped nuts 
1 cup sunflower seeds 
1/4 cup honey 


Bake at 300 degrees for 20 to 30 minutes. 
Stir every 10 minutes. Be careful not to over 
bake since it will continue to cook after re- 
moving from oven. 


2 c white grape juice, grapefruit juice, pineapple juice or crushed pineapple 
2 ¢ fruit syrup (strawberry, raspberry or Oregon berries) 


Optional: 1 cup maraschino cherries in juice 


You may make the syrup by diluting berries with hot water or using canned berries and re- 
ducing to syrup by boiling - then straining the syrup. Add ice to completed mixture to make 
1 % gallons. At the last minute add 1 qt. Carbonated water. If you find that it needs more 


sugar add all or a portion of the saved syrup. 


Breads & Muffins 


Independence 
Oregon 


The Oregon Trail... 1859-1959 
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Nenh Plane 


Weaver Clark of Hillsboro 
“Pop” Clark, at 464, is the old- 
est member of the Cavalcade, 
and one of Oregon's real pio- 
neers. When he was 16, he 
was driving a 4-horse freight 
team for a mining company 
in Gates, and has worked all 
his life in Oregon’s lumber 
camps and sawmills. His own 
sawmill in Hillsboro is now 
run by his three sons, and 
Pop, who is driving the Hills- 
boro wagon, owns and oper- 
ates a leather goods store. 


Orange Muffins 


Ys pound butter 

1 cup sugar 

2 whole eggs 

1 cup orange juice 

Grated rind of one orange 
2 % cups flour 

2 teaspoons baking powder 
Ys teaspoon baking soda 


Cream butter and sugar, and then add eggs. Beat in orange juice and grated orange rind. Sift 
flour, baking soda and baking powder into mixture. (Batter should not be too stiff.) Bake at 
400 degrees for about 15 minutes. This makes 24 muffins. Crushed fresh blueberries or straw- 
berries may be substituted for orange juice and rind. 
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Millard F. “Robbie’’ Roberts —Sr. & Jr. — of Eugene 

Robbie, Sr., was selected to drive the supply truck 

loaned to the Cavalcade by the Oregon Truckers’ 

Association in competition with drivers from all parts 

. of the state. The 35-year-old driver has been with 

Banana Muffins Consolidated Freightways for 9 years. Robbie, Jr., 

10, is an enthusiastic Cub Scout and Pee Wee League 

baseballer in Eugene. He’s in the 5th grade at Bailey 

2/3 cup sugar Hill School, joined his father on the Cavalcade after 
school let out for the summer. 


¥2 cup softened butter 

1 beaten egg 

2-3 mashed bananas 

2 teaspoon vanilla extract 

2 cups flour 

1 tablespoon baking powder 
2 teaspoon salt 

¥% cup buttermilk 

¥%, cup chopped walnuts 


Preheat oven to 400 degrees. Cream together sugar and butter. Beat in egg, bananas and va- 
nilla. Sift your flour, baking powder, and salt together. Add to banana mixture, alternately with 
your buttermilk, stirring just until moistened. Fold in walnuts. Fill paper lined muffin tins full, 
and bake about 20 minutes. Makes 12 muffins. 
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Zucchini Nut Muffins 


From the kitchen of Peggy Schorsch 


2 cups flour 

1 tablespoon baking powder 
4 teaspoon salt 

1 cup sugar 

Y, teaspoon ground cardamom 
% teaspoon allspice 

1 beaten egg 

1 cup milk 

% cup oil 

1 cup grated and un-peeled zucchini 
¥% cup chopped dates 

% cup chopped walnuts 


Preheat oven to 400 degrees. Sift together the first 7 ingredients. Add egg, milk and oil, and 
stir just until blended. Fold in the zucchini, dates, and nuts. Fill paper lined muffin tins full and 
bake about 20 minutes. Makes 12 muffins. 


Rhubarb Streusel Muffins 


From the kitchen of Marylee Smith 


1 % cups chopped rhubarb or 1 package (10 oz) frozen chopped rhubarb 
1/3 cup water 

1 tablespoon lemon juice 

Y% cup sugar 

1 % tablespoons cornstarch 
2 cups flour 

1 tablespoon baking powder 
¥Y, teaspoon salt 

Y% cup sugar 

1 beaten egg 

1 cup butter milk 

1/3 cup shortening, melted 


Streusel Topping 
% cup sugar 

1/3 cup flour 

% butter 


In a saucepan, combine the first 5 ingredients and cook over low heat until thickened — stir con- 
stantly. Set aside. Preheat oven to 400 degrees. Sift together the next 4 ingredients. Stir in 
egg, shortening, and buttermilk, just until blended. Mix the sugar, flour and butter until crum- 
bly. Fill paper lined muffin tins % full, dot with rhubarb filling, and then remaining batter. 
Sprinkle crumbly topping on top. Bake about 20 minutes. Makes 12 muffins. 
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Most Excellent Blueberry Muffins 


From the kitchen of Peggy Schorsch 


2c. flour 

1T. baking powder 

% t. salt 

‘Ac. sugar 

1 egg, beaten 

’c. milk 

A c. sour cream 

1/3 c. butter, melted 
2 t. lemon juice 

1 t. grated lemon rind 
1 “4c. fresh local blueberries 


Topping: 


1/3 c. sugar 
1/3 c. flour 

1/4 t. salt 

1/4 t. cinnamon 
3 T. butter 


Preheat your oven to 400* Sift the first 4 ingredients. Stir in the next 6 ingredients until just 
moistened. Fold in blueberries. Mix the topping until crumbly. Fill paper lined muffin tins full 
of batter. Sprinkle with topping. Bake approximately 20 minutes for 12 regular sized muffins. 
12-15min for 48 mini muffins. 20-25 min for 6 giant muffins. Yum, yum yummy 


Corn Muffins 


From the kitchen of Peggy Schorsch 


1/2 cup butter or margarine 
3/4 cup granulated sugar 

2 eggs 

2 cups all-purpose flour 

1 cup cornmeal 

2 tsp. baking powder 

1/2 tsp. salt 

1 cup milk 


Bake: 400 degrees 15 minutes. Cream the butter and sugar until light and fluffy. Add the eggs 
and blend. Do not over beat. In a separate bowl, mix flour, cornmeal, baking powder, and salt. 
Alternate adding dry mixture and milk to the butter mixture until just mixed. Pour into lightly 
greased muffin pans to about two-thirds full. Put in oven. Tops will spring back when done. 
turn out immediately. They hold their fresh flavor for only a few days, so serve immediately. 
Honey works wonders on hot corn muffins. 


Variation: Add crumbled bacon and grated or diced cheddar cheese, diced green chilies are also 
tasty. If using cast iron baking pan , lower oven temperature 25 degrees. 
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Sally Lunn Bread 


From the Kitchen of Bonnie Oberst 


This is a recipe that seems to have made it from the colonies to the south and across the Oregon 
Trail into my mother’s recipe box. Information with it said that Sally Lunn was a young English 
lady who lived in the 18" century and sold this warm, crumbly bread by “crying” it in the 
streets of Bath, England’s fashionable spa resort. Another baker and musician bought her busi- 
ness and wrote a song about her. The song is forgotten but the recipe lives on as simply “Sally 
Lunn.” Because it was a household name in the colonies, it is listed in most dictionaries as 
“sweet leavened bread.” In our house, I remember it as the sweet bread under strawberries or 
blackberries and whipped cream. 


1 cup milk 

% cup shortening 

4 cups sifted all-purposes flour, divided 
1/3 cup sugar 

2 teaspoons salt 

2 packages active dry yeast 

3 eggs 


Preheat oven to 350 degrees. 10 minutes before Sally Lunn is ready to be baked. Grease a 10- 
inche tube cake pan or bundt pan. Heat the milk, shortening and 4 cup water until very warm, 
about 120 degrees. Shortening does not have to melt. Blend 1-1/3 cups flour, sugar, salt and dry 
yeast in large mixing bowl. Blend war liquids into flour mixture. Beat with an electric mixer at 
medium speed about 2 minutes, scraping the sides of the bowl occasionally. Gradually add 2/3 
cup of remaining flour and eggs and beat at high speed for 2 minutes. Add the remaining flour 
and mix well. Batter will be thick but not stiff. Cover and let rise in a warm, draft-free place (85 
degrees) until double in bulk — about an hour and 15 minutes. Beat dough down with a spatula 
or at lowest speed on an electric mixer and turn into prepared pan. Cover and let rise again in 
warm place for about 30 minutes. Bake 40 to 50 minutes at 350 degrees. 


Old Time Corn 
Pone 


1 cup water ground corn meal 
1/8 teaspoon salt 
Scalding water for fairly stiff batter 


Form pones by hand, marking the 
tops with finger imprints. Bake ona 
greased iron griddle, either on top of 
the stove or a moderate oven, about 
350 degrees. 
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Award-winning Dill Loaf 


From the kitchen of Peggy Schorsch 
This recipe won best of show at the Polk County Fair in 1993. I've got the ribbon to prove it! 


Mix together in a large (and I mean large!) bowl: 

1 pkg (1 Tablespoon) yeast 

1/4 cup white flour 

1/4 tsp. baking soda 

2 T. sugar 

1 tsp. salt 

2 T. dried, chopped onion 

1 T dillweed 

Combine and gradually add to the yeast mixture: 

2 T. canola oil 

1/4 cup 120-130 degree water 

Beat at medium speed with electric hand mixer for 2 minutes. 
Add: 

1 Cup nonfat cottage cheese, slightly warmed in microwave 
1/3 Cup egg beaters 

1/2 Cup white flour 

Beat for 2 minutes at high speed. 

Beat in to make a stiff batter: 

1 1/2 cups white flour 


Cover and let rise until doubled. Stir down and put in a well greased 1 1/2 quart casserole, or 
two greased loaf pans (half full). Cover and let rise until doubled. Bake in preheated 350 degree 
oven for 35 - 40 minutes. Top with: Melted butter and a sprinkle of salt 
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Mom’s Best Camp” Biscuits 
From the kitchen of Ki Roudebaugh, donated by daughter Judy Hedges 


2 cups biscuit mix 
1 cup sour cream 


Preheat oven to 450 degrees. Mix biscuit mix, and | cup sour cream — mix well. Roll out on 
floured board, pat out. Cut out biscuits, dredge in oil, and place on baking sheet on stone until 
golden brown. Fantastic biscuits, heats up well. “cannot beat flavor” 


Sage Biscuits 


2 cups flour 

4 teaspoons baking powder 

1 teaspoon salt 

1 teaspoon rubbed dried sage 
Ys teaspoon cumin seed 

6 tablespoons shortening 

¥% cup milk 

2 teaspoons light corn syrup 
1 teaspoon water 


Combine flour, baking powder, salt, sage and cumin in mixing bowl. Cut in shortening until 
crumbly. Add milk and mix to moisten flour. Shape into a ball; turn out onto a lightly floured 
surface. Roll or pat into an 8 inch circle. Cut into 6 wedges. Use as directed above. (Also 
may be cut with floured 2 % inch round cutter. Brush tops with mixture of syrup and water; 
place on an ungreased baking sheet. Bake in a 450 degree oven for 12 minutes or until brown. 
Makes about | dozen.) 


Evelyn Simpson’s Bread 


2 cups lukewarm water 
Ys cup molasses 
1 cup all-bran cereal 


2 pkgs. dry yeast softened in 2 cup warm water and 2 Tbsp. Sugar 
1 scant Tbsp. salt 


2 Tbsp. shortening 
6 to 6 % cups flour 


No cooking instructions included with recipe 
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Quick Yeast Rolls 
From the kitchen of Andrea Spencer 


% cup scalded milk 

Ys cup butter or margarine 

2 tablespoons sugar 

1 % teaspoon salt 

4 cup cold water 

1 pkg. dry granular yeast (dissolve as directed) 


1 egg 
3 cups sifted flour 


Scald milk and then add shortening, sugar and salt. Stir until shortening is melted, then add 
water. When lukewarm, add yeast and dissolve. Put egg into large bowl and beat on high 
speed for 2 minute, then turn to low speed. Add yeast mixture. Add 2 cups of the flour gradu- 
ally beating until well blended, then beat in remaining flour on low speed. Turn out on to well 
floured board, knead until smooth, then shape into rolls of desired shape. Dough will shape 
easier if covered, then chilled in fridge for 2 hours. Place in greased pan, cover, let rise in 
warm place until doubled in bulk. Bake at 40 degrees for about 20 minutes or until brown. 
Makes about 1 % dozen. 


Pecan Rolls: Roll out dough on floured board, spread with melted butter, sprinkle with sugar 
and cinnamon, then roll up as for a jelly roll. Cut into 1 inch slices. Combine 4 cup packed 
brown sugar, 4 cup light corn syrup, and | tablespoon melted butter. Put a small amount in 
bottom of greased muffin pans. Sprinkle with chopped nuts, then put rolls cut side down over 
mixture. Cover and let rise until double in bulk. Bake at 350 degrees for about 30 minutes. 
Invert pan on cake cooler rack and remove rolls. 


Coffee Cake: After kneading, place dough in lightly greased 9x9x2 or 2-8” layer pans. Pat out 
evenly to fit pans. Cover, and let rise until double in bulk. Sprinkle with the following top- 
ping: Mix together 4 cup sugar, 4 cup brown sugar, 2 tablespoons melted butter, 1 teaspoon 
cinnamon, and % cup chopped nuts. Make a few dents in coffeecake so that topping will sink 
in. Bake at 375 degrees for about 40 minutes. Cool. 
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Old World Loaf 


From the kitchen of Peggy Schorsch 


1 cup milk 
1 package active dry yeast Day 1 
1 cup whole wheat flour 


2 cups warm water 
2 cups flour Day 2 
1 cup rye flour 


1 tablespoon salt 
3 %- 4 cups flour Day 3 


For the starter, in a small saucepan heat and stir milk till warm. Transfer to a large mixing 
bowl. Stir in yeast and let stand till dissolved. Add whole wheat flour. Then, with a spoon, stir 
till thoroughly combined. Cover with cheesecloth and let stand at room temp about 24 hours. 
Next day, uncover starter and add the warm water. Stir in the 2 cups flour and rye flour. The 
mixture should be thick. Cover again with cheesecloth and let stand about 24 hours. On day 3, 
uncover starter and stir in salt. With a spoon, stir in as much of the remaining flour as you can, 
4 cup at atime. Turn out onto a lightly floured surface and let rest for 3-4 minutes. Knead in 
enough of the remaining flour to make a stiff dough that is smooth and elastic (8-10 minutes 
total). Shape into a ball. Place dough in a greased large bowl; turn once to grease surface. 
Cover and let rise in a warm place till double (about | hour). Punch dough down. Turn out 
onto a lightly floured surface. Divide in half. Shape into round loaves, pulling the top surfaces 
tight and pinching any seams together under the loaves. Place on a large greased baking sheet 
sprinkled with cornmeal. Cover and let rise till nearly double (about 30 minutes). Preheat oven 
to 425 degrees and adjust | oven rack so it is in the middle of the oven. With a sharp knife or 
clean razor blade, cut 3-4 inch parallel slashes in each loaf, about % inch deep. Leave bread on 
baking sheet and bake for 30-40 minutes or till loaves are deep golden brown and crusty. 
Transfer loaves to wire racks and cool completely. Makes 2 loaves 
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Refrigerated Cinnamon Rolls 
From the kitchen of Peggy Schorsch 


2 packages active dry yeast 

2 cup warm water 

2 cups lukewarm milk (scalded, then cooled) 
1/3 cup sugar 

1/3 cup vegetable oil or shortening 

3 teaspoons baking powder 

1 teaspoon salt 

1 egg 

6-7 cups flour 

‘4 cup softened margarine or butter 

2 cup sugar 

1 tablespoon plus one teaspoon ground cinnamon 
Powdered sugar Frosting (below) 


Dissolve yeast in warm water in large bowl. Stir in milk, 1/3 cup sugar, the oil, baking powder, 
salt, egg and 3 cups of the flour. Beat until smooth. Stir in enough remaining flour to make 
dough easy to handle. Fold dough onto floured surface, knead until smooth and elastic — about 
8 to 10 minutes. Place in greased bowl and turn greased side up. Cover and let rise in warm 
place until double, about 1 % hours. (Dough is ready if indentation remains when touched.) 
Punch down dough, divide into halves. Roll one half into rectangle, 12 x 10 inches. Spread with 
half the margarine. Mix % cup sugar and the cinnamon; sprinkle half of it over the rectangle. 
Roll up, beginning at 12 inch side. Pinch edge of dough into roll to seal. Stretch roll to make 
even. Cut roll into 12 slices. Place slightly apart in greased baking pan, 13 x 9 x2 inches. Wrap 
pan tightly with heavy duty aluminum foil. Repeat with remaining dough. Refrigerate at least 
12 hours but no longer than 48 hours. (To bake immediately, do not wrap. Let rise in warm 
place until double, about 30 minutes. Bake as directed below.) 

Heat oven to 350 degrees. Remove foil from pans and bake until golden, 30-35 min- 
utes. Frost with powdered sugar frosting while warm. (2 dozen rolls, or less if you want to 
make bigger.) 


Powdered Sugar Frosting 


Mix I cup powdered sugar, | tablespoon milk and % teaspoon vanilla until smooth and spread- 
able. Frosts one pan of rolls. 
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The Pellings of Oswego 
Rodney, Thyrza, and Trevor 


the Oregon Trail by car. The two boys will not join the Caval 
cade_until_school_is out _in 


Buttermilk-Potato Do-Nuts 


From the kitchen of Peggy Schorsch 


When I was a kid, every time our family visited the Unruh family in Kenai, Alaska. We would 
get to stay up really late and listen to Bill Cosby records. Dave Unruh was a fireman and 
played the acoustic guitar. My mom, Marylee Smith and Carol Unruh would get up at o' dark 
thirty and make these doughnuts. We would wake up to the warm, fatty smell of these doughnuts 
made with all the toppings. Dave still plays guitar in Kenai, Alaska, and Moab, Utah, in the 
winter. I've modified this somewhat, go figure. I always had a hard time following the rules. 
Carol reminded me to give myself about 3 hours to make them, thus the modifications. 


2/3 cup rice, boiled potatoes, cooled 


Beat well: 
2 eggs 


Add, beating constantly: 
1/2 Cup sugar 


Stir in potatoes and; 
1 Cup buttermilk 
2 T melted butter 


Sift together: 

4 Cups white flour 

2 tsp. baking powder, double acting 
1 tsp. baking soda 

1/4 tsp. salt 

1/4 tsp cinnamon 


Combine flour mixture with potato mixture until well blended. Chill, cut, fry in 375 degree oil 
until golden brown. Top with powdered sugar glaze, add maple flavoring or cocoa powder for 


maple or chocolate glaze or make a cinnamon sugar mixture and dip the tops into it. 


Variation: Add three peeled, cored and chopped apples and regular milk instead of buttermilk to 
make apple fritters. Use a powdered sugar glaze. 
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Zucchini Nut Bread 


From the Kitchen of Bonnie Oberst 


Bonnie Lou Bowder Oberst —Gail Oberst’s mother, the daughter of Oregon pioneers on several 
branches of her family, was also a preacher's wife and a magnet for good recipes. Some of 
these show up at our family reunions, so Gail says they are family-based. In some cases, Gail, 
an Independence resident, has added her own variations or comments. 


1 cup olive oil 

2 cup sugar 

2 tsp. vanilla 

4 tsp baking powder 

2 cups grated zucchini 

3 cups flour 

1 tsp. soda 

1 tsp. baking soda 

1 tsp. salt 

3 tsp. cinnamon 

% tsp. allspice 

%2 cup nuts 

(Can add pineapple with extra baking soda) 

Beat eggs. Add oil, sugar, zucchini and vanilla. Mix lightly: flour, baking power, soda and salt. 
Add to oil mixture. Stir just to blend. Bake in two loaf pans at 325 degrees for one hour. 
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Sides & Salads 


The Oregon Trail. . . 1859-1959 


The Roudebaughs of Drain 
Rudy, Kiwanda, and Janell 
Rudy Roudebaugh, driver of the 
native Oregonian in the family, 
Drain wagon, is the only non- 
hailing from the Oregon Trail 


town of Lexington, Nebraska. 
His wife Kiwanda was named 
for a landmark in Philomath. 
Daughter Janell counts among 
her interests the unusual hob- 
by of collecting old business 
records. 
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Company Salad 


From the Kitchen of Ruth Thrall 


1 large package orange gelatin, or cherry or 
strawberry 

1 large package vanilla pudding (not instant) 
3 cups water 

Mix these and bring to a boil. Let set for an 
hour or overnight. Then mix in and chill: 


12 ounces whipped cream 
2 bananas 
1 can mandarin oranges, or fruit cocktail 


Orange Sherbet Salad 


From the kitchen of Andrea Spencer 


2 packages Orange gelatin 
1 cup boiling water 

1 pint orange sherbet 

1 can mandarin oranges 

1 cup cream, whipped 


Dissolve gelatin in water, add sherbet and mix 
well. When partly set, add one can oranges, 
and fold in whipped cream and chill. 


Gelatin Salad 


From the kitchen of Bettie Coe 


1 pint cottage cheese, creamed style 
1 can crushed pineapple 

1 large box lime gelatin 

1 large bowl of whipped cream 


Mix all together and pour into a gelatin mold 
and refrigerate. 


Hearty Fruit Salad 


From the Kitchen of Jean VanMeter 


2 bananas, peeled and thickly sliced 

2 red apples, cored and diced 

4 lb. seedless grapes, removed from stems 
1 cup raisins 

16 oz. vanilla yogurt 

3 Tbsp. table cream 

1 Tbsp. brown sugar 

‘4 tsp. nutmeg 

4 oz. slivered or sliced almonds 


Mix fruit and almonds in large serving bowl, 
toss well. In separate bowl, blend remaining 
ingredients and pour over prepared fruit. Fold 
fruit into sauce until coated. Refrigerate until 
ready to serve. 


Fruit Mallow Medley 


From the kitchen of Andrea Spencer 


1 can (8 % ounces) fruit cocktail 

1 package (3 ounces) blackberry flavor gelatin 
1 cup boiling water 

1 banana, diced 

4 cup miniature marshmallows 


Drain fruit cocktail, reserving syrup. Add wa- 
ter to syrup to make % cup. Dissolve gelatin in 
boiling water. Add measured liquid and chill 
until slightly thickened. Stir in fruit cocktail, 
banana and marshmallows. Pour into a 3-cup 
mold. Chill until firm, about 3 hours. Un- 
mold, and garnish with prepared whipped top- 
ping, if desired. Makes 3 cups or 6 servings. 


Magic Fluff 


From the kitchen of Andrea 
Spencer 


1 (10 ounce) package frozen 
halved strawberries in 
syrup. 

1 envelope unflavored gela- 
tin 

¥% cup cold water 

Ys cup sugar 

Dash salt 


Thaw strawberries. Puree in 
electric blender. In a 1 quart sauce pan, sprinkle the gelatin over the cold water and let soften 
for several minutes. Heat gently, stirring with a rubber spatula — especially around the sides of 
the pan — until the gelatin is dissolved. Add to the strawberry puree in the blender. Add the 
sugar and the salt. Whirl until frothy. Makes about 2 % cups. Pour into glass serving dishes, 
sherbet glasses or punch cups. Chill to set. Desserts will be frothy on top and clear at the bot- 
tom. Makes 5 servings. 


Lime Party Salad Candied Sweet Potatoes 


From the kitchen of Peggy Schorsch 
From the kitchen of Melanie Stutz icici i iid 
6 medium sweet potatoes — cut in half 
Ys, cup water 
2 cups brown sugar 
4 tablespoons melted butter 


This recipe was always a church 
supper favorite. My mom also made this 
while I was growing up for many family 
reunions. 


Put sugar, water and butter in a casserole on a low 
burner to simmer. Peel and boil potatoes, then, 
when tender, transfer them to the syrup and bake 
at 300 degrees for 30 minutes. For Nutty Sweet 
Potatoes, add when almost done, a % cup broken 
pecans or walnuts. 


1/4 lb (about 16) marshmallows 

1 cup milk 

1 1/2 pkgs lime gelatin 

2 (30z.) pkg cream cheese 

1 (No.2) can crushed pineapple, undrained 
2 cups heavy cream, whipped 

2/3 cup mayonnaise 

1/2 cup nuts, chopped 


Melt the marshmallows with milk. Pour over gelatin. Stir till dissolved. Add cream cheese, 
stir till smooth. Add pineapple and cool. Blend in whipped cream, mayonnaise and nuts. 
Spread in a 11 x 13 inch pan. Chill till firm. Serves 12. 
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Yummy Beans 
From the kitchen of Cindy Hinman 


3 T real butter 
2 oz sliced almonds 
% c. thinly slivered onions 


% to 1 t. canned crushed garlic Green beans with 
1/3 t. salt 
Dash of pepper Bacon Dressing 


4c.fresh green beans ends trimmed 


4 slices bacon, cooked and crumbled, 
reserve drippings 

1 pound green beans, ends trimmed 
6 T catsup 

1/4 white wine vinegar 


Heat butter until bubbly and hot. Add onions, al- 
monds, garlic, and season. Sauté until onions are 
clear and almonds are beginning to get golden 2-3 
minutes. Add green beans, put on a lid and steam 
until just tender, Remove lid and stir fry until wa- 
ter is gone. (In a pinch you can use canned beans, 
just do not add all of the salt, and instead of steam- 
ing just stir-fry until heated through). Makes 4 
servings. 


Steam the green beans, drain and keep 
hot. For dressing, add catsup and vine- 
gar to bacon drippings. Cook and stir 
over medium heat until blended. Place 
beans in serving dish and spoon dress- 
ing on top. Sprinkle with bacon. Makes 
Potato Salad 4 servings. 


From the kitchen of Peggy Schorsch 


2 1/2 Ibs. potatoes, for variety use a combination of Yukon gold, red and white potatoes 
1 bunch green onions, sliced reserve some for garnish 
4 eggs, cooked hard, chopped 

1 cup celery, chopped 

12 slices of bacon, cooked and crumbled 

1/2 red bell pepper, diced 

1 T dill weed 

Salt & pepper to taste 

1 cup dill pickle relish 

2 cups mayonnaise 

1 T horseradish 

2 tsp. yellow mustard 

Chili powder 


Boil potatoes, cool and cut into cubes. Add onions, eggs, celery, bacon, red pepper, dill weed, 
salt, pepper and relish. Combine the mayonnaise, horseradish and mustard. Stir into the potato 
mixture. Garnish with reserved onions and chili powder. Cover and refrigerate for at least 4 
hours. Makes 10-12 servings. 
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Homesteader Hash-Brown Pie 
From the kitchen of Jean VanMeter 


6 medium potatoes 

1 medium onion 

2 eggs 

% cup grated cheese (mozzarella, jack, or cheddar) 
Y% cup sour cream 

1 tsp. salt 

% tsp. pepper 

% tsp. garlic powder 

% tsp. nutmeg 


Preheat oven to 350°. Shred potatoes and onion into a mixing bowl. Add remaining ingredi- 
ents and mix well. Pour batter into lightly greased large skillet or casserole dish. Bake for 60 to 
75 minutes, until top is crunchy and potatoes are cooked. 


Old Fashioned Quick Baked Beans 


From the kitchen of Carolyn Hunt 


% pound bacon sautéed over medium heat until crisp. Remove and drain. Dice later. Sauté '% 
cup chopped onions in bacon grease. Remove with slotted spoon and add 2 cans pork and 
beans % cup brown sugar, 4 cup ketchup, 1 tsp dry mustard, 1 Tbsp. cider vinegar. Add diced 
bacon. Mix. 


Simmer in crock-pot till good and hot or bake at 325° for 1 % hours, stirring occasionally. This 
can be served after heating, but is better simmered or baked. 


Baked Beans 


From the kitchen of Ethel Marshall 


2 cups or | lb. small white pea beans. Pick, soak overnight after washing. Place in electric skil- 
let, using above liquid (6 cups). Bring to a boil (300°) and boil uncovered while adding: 

1 % tsp. Dry mustard 

Y% tsp. salt 

2 large onions, sliced 

% cup brown sugar or % cup brown sugar and % cup molasses or maple syrup 

2 Tbsp. sweet pickle juice or vinegar 

Ys tsp. cinnamon 

% tsp. cloves 

¥, cup catsup or chili sauce (optional) 


Lay across top % Ib. salt pork or sliced bacon. Cover. Open vent partially. Cook 6 to 8 hours 
(220°), stirring occasionally. Add liquid to cover as necessary. Serve while tender. 
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Basic Slaw German Cole Slaw 
From the Kitchen of Gail Oberst 
For the dressing: 
5 tablespoons mayonnaise (Gail’s note: Iam unsure which of my German 
3 tablespoons cider vinegar relatives passed this on to me, but it was in my 
1 tablespoon Dijon mustard recipe box and is stained with use, so it must be 
1 tablespoon fresh lemon juice good.) 
2 teaspoons sugar, or more to taste 
1 clove garlic, minced (optional) Cut up 1 head of cabbage and 1 large onion. Set 
2 teaspoons celery seeds aside. 
Salt and pepper to taste Make a brine of 1 cup vinegar, % cup sugar, 1 
tsp dry mustard, 1 tsp celery seed and 1 % tsp 
For the slaw: salt. Bring brine to a boil for 1 or 2 minutes. Re- 
5 cups packed shredded green cabbage move from heat (the original recipe says “‘fire”) 
2 medium carrots, peeled and shredded and add 1 cup oil. Reheat but do not boil. Pour 
% medium green pepper, stemmed, seeded, | over cabbage slaw hot and place a tight cover 
and shredded (optional) over this. Place in refrigerator overnight. Keeps 
1 medium rib celery, finely chopped indefinitely in the refrigerator. 
(optional) : 


Prepare the dressing. Combine the mayo, vinegar, mustard, lemon juice, 2 teaspoons sugar, the 
garlic, and celery seeds in a small bowl and whisk to mix. Add salt and pepper to taste. Correct 
the seasoning, adding more salt, pepper or sugar as needed — the dressing should be highly sea- 
soned. Now combine the cabbage, carrots, and pepper and celery in a large bowl. Add the 
dressing and toss to mix. The slaw is best served within 4 hours of making. Season with more 
salt and pepper just before serving. 


Lettuce Slaw with Bacon 
From the Kitchen of Edith Gunderson 


I have found we like the lettuce and cauliflower chopped fairly fine. For 4—6 people I cut the 
recipe in half. Also, rather than crumbling the bacon, I slice the strips lengthwise and then very 
finely chop crosswise with a charp knife before cooking. Cooks faster and only needs stirring 
around while getting crisp, rather than constant turning of the long strips. 


1 head lettuce, chopped fine 

1 head cauliflower, chopped fine 

2 cups salad dressing or mayonnaise 
1 medium onion, chopped fine 

1 lb. bacon, crisp and crumbly 

1/3 cup grated Parmesan cheese 

% cup white sugar 


Put in bowl in layers in order given and refrigerate overnight. Toss just before serving. Serves 
8—12. 
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Sandwiches 


Nerh Platte 
Independence 


Twin Faile 


The Oregon Trail... 1859-1959 


George McUne of Medford 


George is driver of the Caval- 
cade wagon from Jackson 
County. He was raised in the 
timberlands of Washington, 
and has lived in Cregon the 
past 33 years. During the 15 
years George has operated an 
automobile repair shop in 
Medford, he became interested 
in horse-drawn wagons, and 
now owns three of them — 
one covered, one logging, and 
one freight wagon. He has 
done a lot of work with 
horses, and often takes hunt- 
ing and fishing trips as much 
as a month long. 


Lea’s Good Taco 
Soup 


From the Kitchen of Lea Hauptmann 


1 lb. burger 

16 oz. whole-kernel corn 

8 oz. tomato sauce 

Ys cup onion 

16 oz. kidney beans, cooked 
1 Ib. tomatoes 

1 pkg. Taco seasoning 


Brown meat. Add other ingredients. Do not 
drain. Simmer 15-20 minutes. Pour soup 
over tortilla chips in bowl. 


Garden Vegetable 


Soup 
From the kitchen of Peggy Schorsch 


2 tablespoons butter 

3 large leeks (white and tender green), 
washed well and chopped 

6 carrots, peeled and chopped 

1 medium red bell pepper, chopped 

1 % teaspoons minced garlic 

3-14 % ounce cans chicken broth 

4 large red potatoes, scrubbed and coarsely 
chopped 

2 tomatoes, chopped 

Y cup chopped fresh basil 

'4 teaspoon pepper 

Optional: 3 skinless, boneless chicken breast 
halves, finely chopped 


In a 5-quart soup kettle or Dutch oven, melt 
butter over medium heat. Add leeks, carrots, 
red pepper, and garlic and cook, stirring of- 
ten, until crisp-tender — about 10 minutes. 
Add broth and heat to boiling. Add potatoes, 
reduce heat to medium, cover, and simmer 
about 10 minutes — until potatoes are tender. 
Stir in tomatoes, basil, pepper, and chicken. 
Cook 5-7 minutes longer, or until chicken is 
cooked through. 


Split Pea Soup 


From the kitchen of Peggy Schorsch 


I make a condensed version of this in one 
quart, wide mouth, canning jars using 
about 1/2 cup of split peas per jar. Afier 
adding a tablespoon of ham and veggies 
and seasonings to each jar, I fill it with 
boiling water, seal and pressure can ac- 
cording the to Ball blue book instructions. 
During the winter months I just open a jar, 
add chicken broth or water to the consis- 
tency I like and have home cooked soup in 
the time it takes to boil water. 


1 pound green or yellow split peas (I like 
half & half.) 

1 large meaty ham bone 

2 quarts of water 

1 onion, diced 

3 carrots, shredded 

3 celery stalks, diced 

1 bay leaf 

Salt and pepper to taste 


Combine, peas, ham bone, and water in a 3 
quart stock pot. Bring to boil, skim foam if 
necessary. Add onion, and bay leaf. Bring 
to boil over high heat. Lower to a simmer 
and cook, covered, for an hour. Add vege- 
tables and seasonings, cover and cook for 
an additional 30 minutes or until the peas 
are the consistency you like. Remove ham 
bone and take the meat off. Return ham 
meat to the pot. Serve with crusty French 
bread. Serves 8 
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A battle against the elements and tourists 


Wagon train riders recall journey 


By KEN HOOPENGARNER 
Twenty years ago, a much 
younger man of 39 organized 
and led a group of hearty 
adventurers on a 2,000 mile 
centennial celebration trek. 
Last’ weekend, graying, 
grizzled wagonmaster Tex 
Serpa and most of the 24 who 
accompanied him on that 
historic re-enactment of the 
original covered wagon ex- 
peditions made over 100 years 
before, met at trails end- 
Independence. Ore. for a 20- 
yeme reunion 
On April 19, 1959, seven 
Conestoga wagons rumbled 
but of Independenc 
the pouring rain, and for the 
hext four months, 24 absolute 
Strangers worked and 
struggled against — the 
s and tourists, on what 


Ben Griffith 


nd expedition which had 
already been tried six times in 


Tex Serpa 


gged Ser 
k 


“The first time | laid my 
eyes on those four head of 
mules I knew there was going 
to be trouble.” he said 
recounting the incident with 
vivid clarity 

“Those mules were broke 
and they weren't used to 
pulling wagons and as soon as 
we hitched them up, they took 
off like the devil dragging 
those wagons behind them,” 
he laughed 

Both Serpa and Griffith 
agree th 8 the 25,000 or 
more spectators a day and the 
cars that were the biggest 
concerns 

“Everywhere we went,” 
Griffith said with reverence, 
“the people were there to wish 
us on. In Nebraska, they even 
closed school to let the kids 
visit us 


generated one hour of national 
television time for every day it 
was on the road."* 


The Oregon Tourist Bureau 
estimated the wagon train 
journey generated $30 million 
im tourism for the state, he 
added. 

Griffith had his own gauge 
of how popular the event was 


“Lsent a letter to my sister 
Salem but I wasn't quite 
of her address so! 
stmarked the letter ‘Wagon 
Tra somewhere in 
Wyoming.’ And by God if that 
letter didn’t find it’s way back 
to me after they were unable 
tofind my ’s lived in 
Salem for he said 
hitting the 


And_here_in Independence 


Colonial Williamsburg Brunswick Stew 


From the Kitchen of Bonnie Oberst 


1 stewing hen, 6 lbs, or 2 broiler or fryers, 3 Ibs each 
2 large onions, sliced 

4 cups fresh tomatoes (or two 16-ounce cans) 

2 cups lima beans 

3 medium potatoes, diced 

4 cups corn cut from the cob (or frozen) 

3 tsp. Salt 

1 Tbsp. sugar 


(8-10 servings) Cut chicken in pieces and simmer in | quart water until meat can easily be re- 
moved from bones (about 2 % hours). Remove chicken, set aside. Add raw vegetables to broth 
and simmer, uncovered, until beans and potatoes are tender. Stir occasionally to prevent scorch- 
ing. Add chicken, boned and diced if desired, and the seasonings. 

Note with recipe: “Brunswick Stew is one of those delectable things that benefit from long, 
slow cooking. It is a rule in some tidewater homes never to eat Brunswick Stew the same day it 
is made as its flavor improves if it is left to stand overnight and reheated.” 
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Vegetable Stew 


From the kitchen of Peggy Schorsch 


3 T butter or olive oil 

1 29 oz can Italian Style stewed tomatoes 
Dash of cayenne 

2 cups chicken or vegetable broth 
2 tsp. dried parsley 

1 1/2 tsp. savory 

1 1/2 tsp. oregano 

1 tsp. thyme 

1/2 tsp. garlic powder 

1/2 medium onion, sliced thin 

5 red potatoes, cubed 

2 cups carrots, 1/2 inch slices 

1 cup frozen green beans, thawed 


10 oz. fresh spinach or frozen whole leaf, thawed 


Heat butter or oil in a stockpot, add tomatoes and cayenne. Bring to a boil, reduce heat and sim- 
mer for 15 minutes. Add the broth, herbs and seasoning, onion, potatoes and carrots. Bring to a 
boil, cover and simmer for 15 minutes. Add the green beans and spinach, cover and cook 10 
minutes or until heated through. Makes 6 - 8 servings. 


Dole Pomeroy and Paula Worthington in foreground 
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Beef Barley Soup 


From the kitchen of Peggy Schorsch 


2 lbs. Stew meat or beef chuck, cubed 
8 Cups water 

3 T. Tomato paste 

2 beef bullion cubes 

1 T. Soy sauce 

2 t. Worcestershire sauce 

1 T. cider vinegar 


1 Cup carrots, peeled, chopped 

1 large onion, chopped 

3 celery stalks, chopped 

2 Cups potatoes, diced 

1 Cup red bell pepper, chopped 

1/2 Cup pearl barley 

1 t. basil 

1 t. thyme 

1 Cup chopped fresh spinach (optional) 
Salt & pepper, to taste 


In a Dutch oven bring to a boil the first seven ingredients. Skim foam. Reduce heat and sim- 
mer for 1 hour. Add vegetables (except spinach), barley and seasonings. Bring to a boil, reduce 
heat and simmer for 40 minutes, or until barley is tender. Stir in spinach and cook for 15 more 
minutes. Makes 6 servings. 
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Tuna Salad Sandwich 


From the kitchen of Peggy Schorsch 


1 pint jar home canned Tuna (about 16 0z.), 
drained 

2/3 cup mayonnaise 

2 tsp. yellow mustard 

1 stalk celery diced 

1/2 cup carrots, shredded 
1/2 medium onion, diced 
1 tsp pickle relish 

1 tsp dill weed 

A splash of lemon juice 
Dash of red pepper sauce 
pepper to taste 


Chicken Salad I 


1 cup cooked chicken, diced 

1/2 cup celery, diced 

1/2 cup apple, diced 

1/4 cup walnuts, coarsely chopped 

1/4 cup tangy sandwich/salad dressing 


Chicken Salad II 


2 cups cooked chicken, diced 
1/2 cup celery, diced 

1/2 cup onion, minced 

1/4 cup carrots, shredded 

1/4 cup sunflower seeds 

1/2 - 3/4 cup mayonnaise 


Deviled Ham Filling 


From the kitchen of Marylee Smith 


Ground ham 
onion, diced 
celery, diced 
pickle relish 
mayonnaise 
mustard 


Mix ingredients well using proportions to your 
liking. Put on bread. Eat 


Roast Beef Pegwich 


From the kitchen of Peggy Schorsch 


1/4 lb. rare roast beef (or other red meat) 
1/2 cup garden sprouts 

1 slice leaf lettuce 

2 slices tomato, vine ripened 

2 slices 12 grain bread or Kaiser roll 

2 slices swiss cheese (or your favorite) 


3 slices ripe avocado 
red onion thinly sliced 
mayonnaise, dark mustard, horseradish 


Put mayonnaise and mustard on both sides of 
bread. Place cheese evenly one slice of bread, 
and meat evenly over the bottom pieces of 
bread. At this point you can place it under the 
broiler to melt the cheese. Then spread horse- 
radish over meat, and layer avocado, onion, 
tomato and sprouts, ending with the lettuce 
slice. Top with the cheese side. Enjoy. 


Crab Salad Sandwich 


1 cup crabmeat 
1/4 cup green pepper, chopped 
3 T mayonnaise 
1 T lemon juice 


Mix well. Put on bread, crackers or bed of let- 
tuce leaves. 


Variation: | cup shrimp meat instead of crab, 
or | 6 oz. can salmon or smoked salmon. 
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Grilled Ham & Cheese 


From the kitchen of Peggy Schorsch 


My youngest son absolutely loves these sandwiches. Just the other day he made one for me us- 
ing rye bread and a beer pub mustard, which was extremely spicy. I enjoyed it while I typed 
these recipes. 


For each sandwich 

2 slices of the bread you crave. We like multi grain, wheat, rye or something with hazelnuts. 
1 slice of deli ham 

2 T of mustard, be brave and try something new 

2 slices of cheese, cheddar, colby/jack, pepper jack, swiss, you name it. 

2-3 T butter or margarine 


Preheat griddle to 300 degrees or a skillet on med. high. Use 1 T of butter on the outside of each 
bread slice. Spread 1 T of mustard on the insides. Place one on the griddle butter side down. 
Turn heat down to 250 degrees or medium. Lay a slice of cheese on the bread on the grill and 
then the slice of ham. Top the ham with another slice of cheese and cover, mustard side down, 
with the other slice of bread. Grill for about 4 minutes, check for browning. Cook until the de- 
sired crispness is achieved and then turn over. Continue until browned to your liking. Cool for 2 
minutes before serving. 


Try ham and swiss on rye, roast beef and cheddar on sourdough, chicken and pepper jack on 
crusty slices of French bread even cream cheese and green olives on pumpernickle. Use your 
imagination! 


Rueben Casserole 


6 slices rye bread, preferably with dill 

2 tablespoons Russian or Thousand Island Dressing 
6 ounces thinly sliced turkey, ham or corned beef 

1 % cups rinsed and well drained sauerkraut 

2 dill pickles, chopped 

Ys teaspoon caraway seeds 

2 cups shredded Swiss Cheese (8 ounces) 

3 eggs 

1 % cups milk 

1 tablespoon prepared yellow mustard 


Butter an 11x17 inch baking dish. Line bottom of dish with 3 bread slices, cutting as necessary 
to fit. Spread 1 tablespoon dressing over bread. Cover with half the ham, then top with half the 
sauerkraut, half the pickles, and % teaspoon caraway seeds. Sprinkle evenly with half the 
cheese. Cover with remaining 3 bread slices cut to fit dish and spread with remaining 1 table- 
spoon dressing. Repeat layers as above. With a whisk, beat together eggs, milk, and mustard 
until well mixed. Pour over casserole. Let stand while oven is heating. Preheat oven to 350 
degrees. Bake casserole 40 minutes, or until light golden and set in center. 
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Ben Griffith on the Independence wagon 


Scrambled Egg Sandwich 


From the kitchen of Peggy Schorsch 


1 T butter 

1 egg, beaten 

1 T milk 

dash of red pepper sauce 

1 sausage patty, cooked and crumbled (or 2 T diced ham) 
1 T onion, minced 

1 T green pepper, minced 

Salt & pepper to taste 

2 english muffins, split and toasted 

2 slices cheese (your choice) 


In small skillet heat butter till bubbly. Add all ingredients to beaten 
egg. Scramble. Put half of cooked eggs on two of the muffin halves. 
Top each with a slice of cheese, cover with remaining english muffin 
halves. 
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Main Dish Entrée’s 


Independence 
° 


North Plante 
Independence 


Twin Fale 


The Oregon Trail... 1859-1959 


The Hilliards of Myrtle Creek 

Walter and Theresa 

The Hiilliards are both outstanding horse 
handlers. The first years of their marriage 
were spent on a tour of the United States 
showing horses at fairs and stock exhibits. 


This is Walter's second trip West in a cov- 
ered wagon — the first was with his parents 
in the early 1900's. Theresa came to the 
United States from Germany when she was 
six years old. On the Cavalcade, Walter 
is Ferrier and driver of the Roseburg wagon. 
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Bubble and Squeak 


From the kitchen of Marylee Smith via Chris 


Italian Delite 


2 Ibs. potatoes From the kitchen of Judy Hedges 
2 Ibs. cabbage 
1/2 cup butter 2 pounds ground beef 
2 large onions, chopped 2 cups macaroni sea shells- cooked 
1/4 tsp. nutmeg (optional) 3 cans tomato sauce 
1 cup bread crumbs 1 can whole kernel corn 
Salt & Pepper to taste. 1 can creamed corn 
1 % cups grated cheese 
Boil potatoes. Mash with part of the butter. 1 teaspoon salt 
Shred the cabbage and steam till tender. 1 teaspoon paprika 
Saute onions in remaining butter. Combine 2 large chopped onions 
with potatoes and cabbage. Season with salt 2 green peppers, chopped 
& pepper. Put in a greased baking dish or 2 tablespoons Worcestershire sauce 
casserole, top with bread crumbs. Bake un- 
covered at 375 degrees for about 30 minutes. Cook hamburger, onions, peppers, and 


seasonings, then add all other ingredi- 
ents. Pour into baking pan (9x13), cover, 


Easy Stuffed Peppers and put in fridge for 24 hours. When 
From the kitchen of Cindy Hinman 


If you have a removable insert in your crock- 
pot you can prepare it the night before and 
refrigerate until the morning. 


Mix together in a large bowl 
Approx. | % pound ground beef. 
3/4 c. quick oats 

2 eggs 

1 to 2 T. dry onions 

Salt and pepper to your liking 

%2 c. salsa 


Cut off tops and remove seeds of 6 medium 
green peppers. Fill with beef mixture and 
pack in crock-pot. If you have leftover mix- 
ture round up the top of each pepper. Spread 
on top: Catsup Cook on low all day or until 
tops are brown and bubbly. 


‘QUELN LAUNA 
ready to bake, add grated cheese on top, and [aa « TURNER 
bake about | % hours at 350 degrees. =: ee 
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Log Cabin Supper Pie 


Oven: 400 degrees 


Filling: 

5 strips bacon, chopped 

1 medium onion, chopped 

1 lb ground beef or leftover meat, cut into chunks 
3 Tbsp. parsley flakes 

2 cloves garlic, crushed 

1 tsp. nutmeg 

“2 green or red bell pepper, chopped 

1 tsp. paprika 

A tsp. thyme 

1 15-ounce can tomato sauce 

1/3 cup beer 

1 16-ounce can corn 

1 16-ounce bag of frozen peas and carrots 

Salt and pepper to taste 

2 Tbsp. cornstarch blended with two tablespoons 
cold water 


Topping 

1 % cups cornmeal 

1 cups flour 

2 eggs 

1 tsp. soda 

3 tsp. baking powder 
1 cup beer 

1 cup buttermilk 

1 tsp. salt 

2 Tbsp. sugar 

Y% cup oil 

1 % cups grated cheddar cheese 


Directions: Preheat oven. Butter or spray baking dish or two Dutch ovens. In a saucepan, com- 
bine bacon, onions and ground beef. Cook over medium heat until meat is browned and onions 
are soft. Add remaining ingredients except for corn, pea, carrots and cornstarch. All to simmer 
for 10 to 20 minutes. 

Stir in cornstarch, heat a few minutes and then stir in corn and frozen vegetables and put filling 
mixture in baking dish. 

For topping: In medium bow, combine dry ingredients for cornmeal topping. Add liquid items 
and mix well. Fold in grated cheese. Pour cornmeal batter over filling. Bake for 30 to 40 min- 
utes until topping is golden brown and knife inserted in crust comes out clean. 
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Swiss Steak 


1 lb. beef sirloin top or bottom round steak 
3 Tbsp. all-purpose flour 

3 Tbsp. butter or margarine 

2 cans (8 ounces each) tomato sauce 

1 Tbsp. lemon juice 

1 Tbsp. soy sauce 

1 tsp. Worcestershire sauce 

1 medium onion, sliced 

1 medium green pepper, cut into strips 
Hot cooked noodles 


Thinly slice steak across the grain into strips. Lightly coat with flour. Ina large skillet, brown 
steak, half at a time, in butter. Return all meat to skillet. Add tomato sauce, lemon juice, soy 
sauce and Worcestershire; mix well. Add the onion and green pepper. Cover and simmer for 
45 minutes or until the meat is tender, stirring occasionally. Serve over noodles. Yields 4 serv- 
ings. 


Taco Casserole 


1 lb ground beef 

Imedium onion 

1 can (15 oz) kidney beans, un-drained 
1 can whole kernel corn, drained 

1 80z can tomato sauce 

2 t. chili powder 

% t. garlic powder 

Ic broken tortilla chips 

lc. shredded cheddar cheese 

1 c. shredded Jack cheese 


Cook and stir ground beef and onion in 10-inch skillet until beef is light brown; drain. Stir in 
kidney beans, corn, tomato sauce, chili powder and garlic powder. Heat to boiling. Pour half 
the meat mixture into un-greased 1 % quart casserole; top with tortilla chips. Pour remaining 
beef mixture on top; sprinkle mixed with cheese. Cover and bake 350 for 25-30 minutes. Gar- 
nish with green pepper or pimento if desired. 
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Diane’s Chicken 
Enchiladas 


From the kitchen of Diane Lund 


Sauté: 

1 c. onion 

'A c. green pepper 

2 T. Butter 

Add: 

2 c. cooked chopped chicken 
1 4 oz. can chilies 


White Sauce: 

Make a rue over the heat with: 
3 T. Butter 

1/4 c. flour 

Add until thickens into a sauce: 
1 t. coriander 

3/4 t. salt 

2 “sc. chicken broth 

1 c. sour cream 

1 % (no proportion on recipe) jack cheese 
12-6" flour tortillas 


To make enchiladas: Mix together off heat: 
white sauce,1/2 c. cheese and sour cream. 

Mix together: chicken mixture and 4 c. com- 
bined sauce. 

Fill and roll each tortilla with 1/4 c. chicken 
filling. 

Place tortillas in 13x9x3 pan with remainder of 
combined sauce and cheese. 

Bake at 350 for 25 min. 


Cream Cheese 
Enchiladas with 
Chicken 


From the kitchen of Peggy Schorsch 
These are so excellent! 


24 corn tortillas 
For filling: 

Sauté: 

1 large onion, diced 
2 T butter 

Remove from heat. 


Add: 

4 Cups chopped cooked chicken 
1-7 oz. can diced green chili's 
1/2 cup diced red bell pepper 

12 oz. diced, cream cheese 

1/2 tsp. salt 

Mix well. 


Fry tortillas in oil, put 1/3 cup of filling down 
center of each tortilla. Roll tightly, place seam 
side down in a lightly greased 13 x 9 inch pan. 
Moisten tops of enchiladas with 2/3 cup whip- 
ping cream. Sprinkle evenly with 2 cups 
shredded cheddar cheese and 2 cups shredded 
jack cheese. Bake at 375 degrees for 20 - 30 
minutes, or until cheese is melted. 

Garnish with sliced ripe olives, sliced green 
onions, and chili powder. Yields about 8 - 10 
servings. 


Chicken and Bean Enchiladas 


From the kitchen of Peggy Schorsch 
This dish was a big hit with my whole family, even the picky ones! 


1-16 oz. (or so) can diced Mexican seasoned tomatoes 
2-1/2 cups cooked chicken, cubed 

1/2 C sour cream 

1-4 oz. can diced green chilies 

1-160z. can of black beans, rinsed and drained 

1/2 tsp. coriander 

1/2 tsp. chili powder 

1/2 tsp. cumin 

1 1/2 Cups shredded cheddar cheese (mix with the jack cheese) 
1 Cup grated Monterey jack cheese 

10-8 inch flour tortillas 


Preheat oven to 350 degrees. Spoon some of the tomatoes in the bottom of a 13 x 9 inch bak- 
ing pan. In a bowl mix the chicken, sour cream, green chilies, beans, seasonings and about half 
of the cheese. Put about 1/3 of a cup of the mixture on each tortilla, spreading down the middle 
from edge to edge. Roll up tightly and place seam down in the baking dish. Spoon remaining 
tomatoes over the enchiladas. Bake, uncovered for 25 minutes. Sprinkle with the remaining 
cheese and bake for about 10 more minutes until melted. Garnish with sliced black olives, sour 
cream, and sliced green onions if desired. 


Chicken Pot Pie 


1 % cups sliced fresh mushrooms 

1 cup red and/or green bell pepper strips 
1/3 cup butter 

% cup flour 

% teaspoon salt 

Y teaspoon each of pepper and paprika 
3 cups chicken broth 

% cup milk or half-and-half 

3 cups chopped cooked chicken 

1 tablespoon lemon juice 

1 recipe Sage Biscuits (see below) 


Ina 10-inch oven going fry pan, cook mushrooms and peppers in 1 tablespoon butter until ten- 
der. Remove veggies from pan. Melt remaining butter in fry pan; stir in flour and seasonings. 
Add chicken broth and milk; cook and stir until mixture boils and thickens. Stir in chicken, 
veggies and lemon juice. Keep hot in fry pan or 2 % quart casserole. Prepare biscuits as di- 
rected and place wedges on top o hot chicken mixture. Bake in a 350 degree oven for 35-45 
minutes or until biscuits are done. Makes 6 servings. 


52 


DD Le ed a, Pe Ds iD a de, CD ND SO? od. DY De, DS aad 


Basotho Curry Fried 
Chicken 


From the kitchen of Cindy Hinman 


Whole Chicken 

2 eggs 

Flour 

Yellow Curry Powder 
Salt 

Corn oil to fry in 


Prepare chicken by cutting into small pieces- 
1/2 to 1/3 Breast, Wing, Part of the Back, etc. 
Lightly whip eggs. Mix 1 cup flour or 
enough to cover with about 2T. Curry pow- 
der and some salt- to taste, - should taste 
lightly like curry, not overpowering. Dip 
chicken pieces in the egg, cover with flour 
mixture and then fry until golden and 
chicken is cooked through. (Note: should 
have a distinctive yellow color.) 


Italian Chicken 


4 pound chicken cut into pieces 

Dredge with: 

2-3 T flour 

Sauté until golden brown in 1/4 cup oil with: 
2 T shallots, chopped 

1 clove garlic, minced 


Add: 

1/4 c. Italian tomato paste 
% c. dry white wine 

1 t. salt 

1/4 t. white pepper 

3/4 c. chicken stock 

% bay leaf 

1/8 t thyme 

% t basil 

1/8 t oregano 

1 c fresh sliced mushrooms 
Optional: 2 tablespoons Brandy) 


Simmer the chicken for 1 hour or until ten- 
der. Serve over steamed rice. 
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Lea’s Good Chicken 
Rice Casserole 


From the Kitchen of Lea Hauptmann 


First Mix: 

1 cup diced (or more) of celery 
1 medium diced onion 

3 cups of cooked rice 


Second Mix: 1 can cream of mushroom soup 
1 can cream of chicken soup 
1 % cups of mayonnaise 


Mix together and stir in 4 cups cooked, diced 
chicken. Top with crushed croutons and sliv- 
ered almonds. Bake at 350 for 30 to 40 min- 
utes in a 9 x 13 greased pan. 

Optional: shredded cheese can be put over 
casserole before croutons and almonds, if 


desired. I do! 


Baked BBQ Pork 


From the kitchen of Evelyn Edeen 


1 Family pack of boneless pork loin (ribs) 

1 bottle of molasses style BBQ sauce, divided 
1 large onion, chopped 

1 green bell pepper, chopped 

3 stalks celery, chopped 


Preheat oven to 450 degrees. Cut pork into smaller pieces. Place them in a 13 x 9 inch baking 
pan. Bake for 10 - 15 minutes. Drain off grease. Add half of the barbecue sauce and remaining 
ingredients. Cover with foil and bake at 325 degrees for 1 1/2 hours. Remove foil, pour off all 
but lcup of the liquid. Pour remaining BBQ sauce over the meat and gently stir. Bake for 10 
minutes longer. Serve hot or cool for sandwiches. 
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Sausage Gravy 
From the kitchen of Peggy Schorsch 


We made this every day in the military. 
Yield: 4-6 servings 


1 lb. sage-flavored pork sausage 
2 Tbsp. finely chopped onions 
6 Tbsp. all-purpose flour 

4 cups milk 

1/2 tsp. poultry seasoning 

1/4 tsp. salt 

Dash Worcestershire sauce 
Dash hot pepper sauce 

6 Biscuits 


Crumble sausage into a large saucepan; cook over medium-low heat. Add onion; cook and stir 
until transparent. Drain, discarding all but 2 Tbsp. of drippings. Stir in flour; cook over me- 
dium-low heat about 6 minutes or until mixture bubbles and turns golden. Stir in milk. Add 
seasonings; cook and stir until thickened. To serve, slice biscuits and spoon gravy over but- 
tered halves. 
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Breakfast Strata for 12 


From the kitchen of Elaine Baker 


2 pound bag tater tots 

2 pounds sausage, browned 

16 oz jar Cheese whiz 

10 eggs 

1 can cream of mushroom soup 
% cup milk 

4 oz can mushrooms 

1 cup chopped onions 

¥2 cup chopped celery 


Butter 9 x 13 dish — place tater tots, soup and 
cheese in dish. Mix other ingredients and pour 
over others. Bake at 325 degrees for 1 hour — 
let sit before cutting. Can be prepared the 
night before and baked in morning, or baked 
and frozen. 


Sausage & Egg Bake 


From the Kitchen of Edith Gunderson 


Six slices of white bread, crusts removed 
1 % lbs link sausage 

2 cups milk 

1 tsp. dry mustard 

4 eggs 

1 cup sharp cheese 


Cut bread in %-inch cubes. Cook sausage un- 
der the broiler until brown. Cut sausage into 1- 
inch cubes. Mix mustard, eggs and cheese to- 
gether. Mix sausage and bread together. Pour 
egg mixture over the sausage and bread mix- 
ture. Soak overnight. Bake for one hour in a 
350 degree oven. 
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Lea’s Good Morning Mixup 


From the kitchen of Lea Hauptmann 


2 cups frozen hash browns 

1 cup chopped cooked ham 

4 cup onions 

Y% each green and red peppers 
6 eggs 

Salt and pepper to taste 

1 cup shredded cheddar cheese 


Brown ham, onions, peppers and potato until 
tender. Beat eggs, salt and pepper to pour 
over. Top with cheese. Bake in 9 x 13 pan 
covered with foil. Bake at 350 degrees for 1 
hour. 


Skillet Eggs 


6 slices bacon 

4 cups chopped cooked potatoes or frozen hash browns 
Salt and pepper 

Garlic powder (optional) 

'4 cup chopped green onion 

Ys cup dry sherry or whiskey 

4 eggs 

2-3 tablespoons grated Parmesan cheese 


In large fry pan, cook bacon until crisp and lightly browned. Remove, crumble and set aside. 
Pour off bacon fat, returning 3-4 tablespoons to the skillet. Now spread potatoes evenly in pan; 
sprinkle lightly with salt, pepper and garlic powder. Cover and cook over medium-low heat for 
5 minutes. Mix chopped onion with potatoes; season and add more bacon fat as needed. Cook 
5 minutes or until potatoes are browned. Then push potatoes to edge of pan. Add 1-2 table- 
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Green Chile and Rice Casserole 
From the kitchen of Peggy Schorsch 


3 cups cooked rice 

1 % cups low fat cottage cheese 

1/3 cup milk 

1-4 ounce can diced green chilies 

1-12 ounce can corn kernels, drained 

1 % cups shredded cheddar cheese (6 ounces) 
1/3 cup chopped roasted red peppers or pimento 
Ys cup grated Parmesan cheese 


Preheat oven to 350 degrees. In a 2-quart casserole, combine rice, cottage cheese, milk, chiles, 
corn, cheddar cheese, and red peppers. Mix until well blended. Sprinkle Parmesan cheese over 
the top and bake for 30-35 minutes. 
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Baked Chile Rellenos 


From the kitchen of Peggy Schorsch 


12 Anaheim’s (green chilies) — seeded and chopped 
4 cups shredded jack cheese 

1 cup chopped onion 

1 cup biscuit mix 

2 cups milk 

6 eggs 

1-10 ounce can enchilada sauce 

1 teaspoon cumin 

Sour cream and black olives (optional) 


Put seeded and chopped chilies in greased 13 x 9 inch pan. Spread on cheese and then pour egg 
mixture on top. Bake at 400 degrees for 25-30 minutes. Serves 8-10. 


Red Beans and Rice 


From the kitchen of Jean VanMeter 


2 cups red beans 

1 ham bone 

Seasoning mixture (see below) 

1 cup uncooked rice 

2 cups water 

1 tsp. salt 

1 lb. spicy smoked sausage, sliced 
Salt and pepper to taste 


Wash beans, place in Dutch oven (or crock-pot), cover with water and soak overnight. The fol- 
lowing day, add ham bone and seasoning mixture. If necessary, add water to cover beans. 
Cook over med-low heat (or high in crock-pot) until done. About 30 minutes before serving, 
combine rice, water and salt in saucepan and cook. About 20 minutes before serving add sau- 
sage, salt and pepper to beans. Serve over the rice. 
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Good Macaroni and Cheese 
From the kitchen of Edith Gunderson 


1 cup cooked macaroni 

2 Tbsp. butter 

1 cup chopped celery 

Ys cup chopped green peppers 
Y% cup chopped onion 

1 can cream of chicken soup 
4 cup milk 

1 cup shredded cheese 

1 cup diced cold turkey 


Cook macaroni. Melt butter add vegetable and cook until tender. Add soup, milk and cheese. 
Bake 30 minutes at 350° 


Impossible Pie (Meat) 


From the kitchen of Lari Sconce 


1 cup cooked meat (turkey, chicken, tuna, ham) 
1 cup shredded cheese 

Ys cup onion, chopped 

Pimento and mushrooms (optional) 

Vegetable (green beans, peas, corn, all optional) 
Put all of the above into a greased pie dish. Add: 
4 eggs, salt and pepper, beaten together 

1 cup biscuit mix 

¥2 cup milk 

Beat until smooth. Pour over other ingredients. Bake at 350 to 400 degrees for 35 to 40 minutes 
until knife comes out clean. 
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Polish Keilbasa Reuben Casserole 


From the kitchens of Lea Hauptmann and Elaine Baker 


2 -10 %-oz. cans condensed cream of mushroom soup 
1 1/3 cup milk 

Y% cup chopped onion 

1 Tbsp. regular mustard 

2 -16-oz. cans sauerkraut, rinsed and drained 

1 8-0z. package uncooked medium-width noodles 

1 % Ibs polish sausage, cut into 1/2 —inch pieces 

2 cups (8 oz.) shredded Swiss cheese 

¥%, cup whole wheat bread crumbs 

2 Tbsp. butter, melted 


Serves: 8-10 Bake: 350 degrees. Combine soup, milk, onion and mustard in medium bowl, 
blend well. Spread sauerkraut in greased 13 x 9-inch pan. Top with uncooked noodles. Spoon 
soup mixture evenly, over top. Top with sausage, then cheese. Combine crumbs and butter in 
small bowl. Sprinkle over top. Cover pan tightly with foil. Bake in preheated oven, one hour or 


until noodles are tender. Garnish as desired 
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Ceylon Curries 
From the kitchen of Gail Oberst 


Suresh de Mel of Sri Lanka lived for several years in Roseburg with Alan Knudtson, one of the 
original members of the Oregon Cavalcade. Gail Oberst met Suresh at the Knudtson’s house, 
eventually visited him and his family in Sri Lanka and has kept these wonderful de Mel family 
recipes for more than 20 years. “A proper Ceylon curry requires the grinding of about 20 dif- 
Serent ingredients,” said Suresh. 


Ceylon Curry Powder 


1 cup coriander seed 

% cup cumin seed 

1Tbsp. fennel seed 

1 tsp. fenugreek seed 

1 two-inch cinnamon stick 

1 tsp. whole cloves 

1 tsp. cardamom seed 

2 Tbsp. dried curry leaves 

2 Tbsp. chili powder. 

Optional: 2 Tbsp. ground rice. 

In a dry pan over low heat roast separately the coriander, cumin, fennel and fenugreek, stirring 
constantly until each becomes fairly dark brown. Do not burn. Blend at high speed with other 
ingredients (except chili and rice powders) until finely powdered. Add the other powders and 
store in airtight jar. 


Meat Curry 


Wash and cut 1 Ib of meat into small cubes 
The day before cooking mix together: 

2 tsp. curry powder (either above recipe or store-bought) 
1 tsp. paprika or chili powder 

1 tsp. salt 

Dash ginger powder 

A few cloves garlic 

Dash pepper 

2 cardamom seeds 

2 cloves 

1-inch cinnamon stick, powdered or crushed 
Y% chopped green pepper 

A few green onions with bulbs finely chopped 


Rub into meat and leave to marinate. To cook: Two Tbsp. fat heated very hot. Add a few 
chopped onions, garlic and 2 bay leaves to the fat, let it fry for a minute or two (this we call 
tempering). Add the meat mixture with all the spices and fry and toss until it is lightly browned 
all over. Add about a cup of coconut milk, stir while bringing to a boil, then reduce the heat and 
let it simmer until meat is tender. If curry is preferred red, add two chopped tomatoes into the 
curry after the meat has been tempered, just before adding the coconut milk 
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Impossible Zucchini Tomato Pie 


From the kitchen of Melanie Stutz 


This is one of our family's favorites for three generations. Easy, fast and delicious. A great way 
to use up zucchini. 


2 cups chopped zucchini 

1 cup chopped tomato 

1/2 cup chopped onion 

1/3 cup parmesan cheese, grated 
1 1/2 cups milk 

3/4 cup biscuit mix 

3 eggs 

1/2 tsp salt 

1/4 tsp pepper 


Heat oven to 400 degrees. Grease a 10 inch pie plate. Sprinkle zucchini, tomato, onion, and 
cheese in plate. Mix in blender the remaining ingredients till smooth. Pour over ingredients in 
pie plate. Bake for 30 minutes or until knife inserted in center comes out clean. Cool 5 minutes 
before serving. Makes 6 servings. 


You Name It 


From the kitchen of Melanie Stutz 
We had this many times over the years. Always a hit for 50 plus years. 
From my moms collection of favorites. 


Scant 1/2 cup olive oil or shortening, 2 green peppers, 2 onions, | but- 
ton garlic. Cook in grease till done. Add 2 lbs. hamburger and cook 
till done. Add 1 cup water and boil a few minutes. Add 2 cans tomato 
soup, | can corn and | can mushrooms, | tsp. worcestershire sauce, 1/4 
tsp. cayenne pepper, salt to taste, cooked noodles. Mix all together and 
cover with | cup grated cheese or stir into the mixture and put cracker 
crumbs on top. Bake 40 minutes in a moderate oven. 


Chevron Rice Bake 


From the kitchen of Melanie Stutz 


Always a special treat growing up. This is a wartime recipe from the 40's. The Chevron is the 
spokes on the wheels of the army vehicles, peaches are arranged the same way. 


4 cups cooked rice 

1 #2 can peas, drained or use frozen 
2 eggs, slightly beaten 

1 10 3/4 oz. condensed cream of chicken soup, or mushroom soup 
12 cup milk 

1/4 cup melted margarine 

1/4 cup parsley, chopped 

3 T grated onion 

3/4 tsp. curry powder 

1/2 tsp salt 

1/8 tsp pepper 

1 120z. can pork luncheon meat 

6 peach halves from a can, drained 
12 whole cloves 


Grease a 2 quart casserole dish. In a large bowl, combine rice, peas, soup milk, margarine, pars- 
ley, onion, curry powder, salt and pepper. Slice 1/4 of the pork into 12 strips, about 1/4" thick. 
reserve for topping. Dice remaining meat, add to the rice mixture. Spoon into casserole, spread 
evenly. Stud each peach 1/2 with 2 cloves. Place peaches in a row down the middle of the cas- 
serole. Arrange reserved meat strips on the sides of the peaches to make a chevron design. Bake 
at 325 degrees for 45 minutes or until heated through and meat is lightly browned. 


You may substitute chopped green pepper for the peas. 
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Wild Game 


The Oregon Trail. . . 1869-1959 


The Carnines of Camas Valley 
Gail, Palma, Chery], and Gary 


At home, Gail Cornine works with the 
Douglas County Sheriff's Office and Rose- 
burg City Police. On the Cavalcade, he is 
traffic control and security officer. His wife 
Palma, whose grandparents came to Oregon 
by covered wagon in the 1850's, is one of 
the Cavalcade cooks. All the Carnines are 
members of the local Mounted  Sheriff’s 
Posses and expert with horses. 


VENISON BONING CHART 


(Location of Main Cuts) 


Round or 
hind leg 


Rump 
Sirloin tip roast 


Tenderloins 
Flank 


Side of rib 


Arm roast back strap 


Shoulder 
roast 


Remember, red meat is red, white meat is white and a bird is a bird. 
Substitute meats as desired or what’s available. 
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Venison Burgers 


From the kitchen of Jean Marshall VanMeter 


2 pounds ground venison 

Ys pound ground pork or mild sausage 
1 medium onion, chopped 

1/8 teaspoon black pepper 

Y, teaspoon marjoram 

% teaspoon thyme 

2 eggs, beaten 

2 tablespoons melted fat 

Ys cup sweet cider 


Blend venison, pork and onion. Add seasonings and beaten eggs. Blend well. Form into small patties, about % 
inch thick. Brown hamburgers on both sides in fat. Cover, reduce heat to low and simmer for 10 minutes. Turn 
hamburgers. Add cider, cover and simmer 10 minutes more. 


Venison Stew 


From the kitchen of Jean Marshall VanMeter 


2 pounds venison stew meat 
3 tablespoons margarine 
2 onions, chopped 

1 teaspoon mustard 

1 teaspoon brown sugar 
% cup flour 

1 teaspoon salt 

Ys teaspoon pepper 

4 tomatoes, sliced 

1 cup sliced mushrooms 
1 teaspoon vinegar 


Melt margarine and brown onions with mustard and sugar. Dip meat in flour mixed with salt and pepper. Brown 
with onions. Put into stew pot, lay tomatoes and mushrooms over top, sprinkle with the vinegar and stew slowly, 
about 3 hours. 


Venison Swiss Steak 


From the kitchen of Jean Marshall VanMeter 


1 % pounds round steak 

flour 

salt and pepper 

% cup fat 

3 large onions, chopped 

1 medium celery stalk, chopped 

1 cup tomatoes 

2 tablespoons Worcestershire sauce 


Steak should be at least 1 4 inches thick. Dredge with flour and season with salt and pepper; brown in fat on both 


sides. Add other ingredients. Cover tightly and cook at 350 degrees or over low heat on top of stove until tender — 
about | % hours. 
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Deer Steak 


From the kitchen of Jean Marshall VanMeter 


3 pounds round deer steak, cut 1 inch thick 
¥% cup flour 

2 teaspoon salt 

¥2 teaspoon pepper 

2 teaspoons garlic powder 
’4 tablespoon butter 

1 % cups beer 

2 tablespoons tomato paste 
1 bay leaf 

1 clove 

6 potatoes, quartered 

12 small onions 


Cut steak into 6-8 serving pieces. Season the 
flour with salt, pepper, and garlic powder; pound 


Venison Gravy 
From the kitchen of Jean Marshall VanMeter 


2 tablespoons flour 
2 cups good stock 

1 tablespoon red currant jelly 
1 tablespoon sherry 


To the fat in the pan in which the venison 
was roasted, add flour and stir until brown. 
Add stock and stir the mixture constantly 
until it boils. Remove from heat. Add jelly 
and sherry 


into steak on both sides. Melt butter in Dutch oven and brown steak on both sides. Add beer, 
tomato paste, bay leaf and clove. Cover and cook over low heat 1 hour. Add potatoes and on- 
ions, cook covered 25 minutes or until veggies are tender. 


Hunter Mulli- 
gan 


From the kitchen of Jean 
Marshall VanMeter 


4 pound roast 

4 teaspoons salt 

1 teaspoon pepper 

1-28 ounce can tomatoes 
1-14 ounce can peas 

3 slices bacon 

4 medium potatoes, quartered 
3 medium onions, quartered 

1 tablespoon flour 


Use the shank of any big game animal. Be sure bone is well cracked. Cover with cold water 
and simmer with salt and pepper until tender. Then add tomatoes, peas, bacon, potatoes and 
onions. Add more water if necessary, and cook slowly until vegetables are done. If mulligan is 
thin, thicken with a little flour and cold water made into a paste, and cook for a few minutes 


longer. 
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Venison Pot Roast 
From the kitchen of Jean Marshall VanMeter 


3-4 pound venison roast 

% cup cubed salt pork or mild bacon 
2 tablespoons butter 

1 % cups hot water 

1 cup tart fruit juice or cider 

1 celery stalk, sliced 

1 teaspoon parsley flakes 

Ys teaspoon thyme 

1 teaspoon salt 

% teaspoon pepper 

6 carrots, sliced 

6 onions, chopped 

6 potatoes, quartered 

3 tablespoons butter or drippings 
2-3 tablespoons flour 


Lard the roast well by inserting cubes of salt pork 
or bacon into small cuts in the roast. Heat butter in 


a Dutch oven or deep casserole and brown the 


Deer Scraps Gourmet 


From the kitchen of Jean Marshall Van- 
Meter 


5 pounds meat, cut into 2 inch chunks 
1 pound fresh beef suet 

1 onion, quartered 

3 cups water 

1 cup quick cooking oatmeal 

2 tablespoons salt 

1 tablespoon black pepper 

3 tablespoons cinnamon 

4 teaspoons allspice 

Y% teaspoon nutmeg 


This recipe is ideal for scraps and poorer 
cuts of elk, deer, and moose. Put meat and 
suet into a heavy pot with 4 inches of wa- 
ter and simmer for 2 hours. While the 


meat on all sides. Add hot water, fruit juice, cel- 
ery, parsley, thyme, salt and pepper. Cover and 
simmer gently for 3 hours on top of the stove or in 
the oven at 350 degrees until the meat is tender. If 
the liquid gets too low, add water. About 1 hour 
before meal is to be served, add peeled potatoes, 
carrots and onions. Add a little additional salt for 
veggies. When veggies are tender, remove them 
and the meat to a platter to keep hot. Thicken liq- 
uid with flour. 


meat simmers, cook onion in 3 cups of wa- 
ter. Grind the meat, suet and onion using 
the coarsest cutting head on the grinder. 
Add oatmeal to the onion water, simmer 
for 5 minutes, and add the oatmeal to the 
shredded meat. Let the mixture cool just 
enough to handle, then knead in the salt, 
pepper, cinnamon, allspice and nutmeg. 
While still warm, pack the sausage into 
bread or cake pans, cover and age for 24 
hours in the fridge. Cut into meal sized 
bricks, wrap well in heavy foil or freezer 
paper and freeze. 


Venison Roast 
From the kitchen of Jean Marshall VanMeter 


4-5 pound venison roast, oven ready 
1 large clove garlic 

1 tablespoon curry powder 

salt 

beef base bouillon cubes 

soy sauce (optional) 


Cut the garlic lengthwise in 2 or 3 pieces. Slit the roast in various places and insert the garlic 
into the meat. Rub curry powder all over the roast. Place the meat in heavy-duty foil. Sprinkle 
a bit of salt on the meat and wrap it. Roast in a 325 degree oven for 3 hours. Remove meat to a 
warm platter and make gravy from juices in the foil. Add some beef base or bouillon cubes and 
water, thicken as usual and serve. If more salt is needed, try soy sauce instead. 
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Elk Stew 


From the kitchen of Jean Marshall VanMeter 


2 Ibs. meat, cut into 1-inch pieces 

3 Tbsp. bacon fat 

2 cups boiling bouillon (from cubes) 

1 medium onion 

“4 cup tomato soup 

1 tsp. Worcestershire sauce 

1 tsp. vinegar 

Ys cup sherry wine 

Optional: diced potatoes, celery, carrots, turnips, celery. 


Dredge meat through flour with salt and pepper to taste. Sear in heavy skillet. Add hot bouillon 
and other ingredients. Bring to boil, reduce heat, cover and simmer for two hours. Add more 
bouillon if needed. Add vegetables if desired and cook for another 45 minutes. 


Braised Moose 
From the kitchen of Jean Marshall VanMeter 


3-4 pound shoulder roast, boned 

Y pound salt pork, cut in strips 

% cup flour 

1 teaspoon salt, or to taste 

1 teaspoon pepper, or to taste 

Y2 cup melted salt pork fat 

Ya cup orange juice, apple juice or red wine 
1 tablespoon wine or cider vinegar 

2 apples, unpeeled, grated 


Wipe moose with cloth soaked in vinegar. Place salt pork strips on centre of moose piece. Roll 
and tie tightly. Mix flour, salt and pepper. Dust moose with it. Brown meat in melted fat. Add 
orange juice, apple juice or red wine. Add vinegar and apples. Cover casserole. Cook for at 
least 2 hours on low fire, stirring from time to time. Strain the sauce and ladle it over the meat. 
Serve with assorted veggies. 
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Teriyaki Steak Strips 


From the kitchen of Jean Marshall VanMeter 


2 pounds venison steak, cut thin 

1-10 ounce can beef consommé 

1/3 cup soy sauce 

1 teaspoon savory 

Ys cup chopped green onion, including tops 
1 clove garlic 

2 tablespoons brown sugar 


Cut the steak diagonally, across the grain. Mix the other ingredients to form a marinade; pour 
over the meat strips and put in fridge over night. Drain and broil 4 inches from the heat until 
tender. Do not overcook. 


Roast Moose 
From the kitchen of Jean Marshall VanMeter 


3 pound moose rump roast 
1 large carrot, grated 

1 large onion, chopped fine 
1-10 ounce can beef gravy 
salt and pepper to taste 
dash of oregano 

dash of rosemary 


Grease a large sheet of heavy foil and place in roasting pan. Put the roast in the center of the 
foil, and add all other ingredients. Wrap the foil securely over the roast, making sure it is leak 
proof and that moisture will not escape. Roast in a 350 degree oven for 2 % hours or until done 


to taste. 
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Deluxe Moose Roast 
From the kitchen of Jean Marshall VanMeter 


3 pounds moose cut into 1 inch cubes 
1 teaspoon salt 

1 teaspoon pepper 

1 small bay leaf, crumbled 
thyme 

1 onion, minced 

4 tablespoons oil 

2 tablespoons brandy 

¥2 pound pork back fat 

1 tablespoon butter 

2 onions quartered 

3 tablespoons flour 

2-3 cups dry red wine 

2 large carrots, sliced thin 

4 shallots, chopped 

1 tablespoon minced parsley 

1 clove garlic 

4-5 juniper berries 

24 tiny onions, browned in butter 
1 cup fresh mushrooms, sliced 
%2 cup cream 

1 egg yolk, lightly beaten 

3 sprigs parsley, chopped 


Put moose pieced in a deep dish. Season with salt and pepper, and sprinkle with bay leaf and 
thyme. Sprinkle with minced onion. Pour on oil and brandy. Let it rest for 4 hours, turning the 
pieces every hour. Blanch pork back fat, drain it and brown in butter. Put aside. Drain moose 
pieces, reserving marinade. Add quartered onions and brown. Add flour; brown a little. Add 
drained moose pieces and brown on all sides. Moisten with enough red wine to cover meat. 
Add the marinade, carrots, shallots, parsley, garlic, and juniper berries. Cover and cook on 
slow fire for about 1 % hours. Remove meat, strain sauce and return everything to the stove for 
1 hour or until meat is nearly tender. Taste and add more seasoning if needed. Add glazed on- 
ions and mushrooms and cook for 15 minutes more or until meat is quite tender. Remove meat 
and put it ina warm server. Mix the cream and egg yolk and add to the sauce. Heat gently for 
a few minutes until warm, but not boiling. Pour the sauce over the meat and sprinkle with pars- 


ley 
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Game Pot Roast with Veggies 


From the kitchen of Jean Marshall VanMeter 


5-6 pounds moose roast 

1 rabbit, cut into pieces 

4 pound fresh pork belly, cubed 
1 green pepper, chopped 

2 celery stalks, chopped 

6 carrots, chopped 

2 medium onions, chopped 

salt and pepper 

Y teaspoon ground bay leaf 

2 teaspoon fine herbs 

’4 teaspoon parsley 

2 teaspoon chili powder 

’4 teaspoon barbecue seasoning 
4-5 cups warm water 

4 potatoes, cut into pieces 


Place moose roast in a roasting pan; add rabbit and pork belly. Add green pepper, celery, car- 
rots, onions and seasonings. Bake in a 300 degree oven. Add potatoes about 45 minutes before 
end of cooking time. Add water; baste during cooking. 


73 


Antelope Steak 


From the kitchen of Jean Marshall VanMeter 


2 pounds antelope steak, 1 inch thick 

2 tablespoons shortening 

1 cup flour 

3 cups water 

salt and pepper 

1-10 ounce can cream of mushroom soup 
1 cup diced celery 

Ys cup diced onion 

1-10 ounce can sliced mushrooms, drained 


Cut steak into serving sized portions. Heat shortening in a skillet. Pound flour into steaks and 
brown them will in hot shortening. Add 1 % cups of water and simmer for 2 hour. Salt and 
pepper the meat and add soup to the skillet. Add another | 2 cups of water and then the celery 
and onion. Mix well and add sliced mushrooms. Cook on low heat for 1 hour. 


Game Pie 
From the kitchen of Jean Marshall VanMeter 


1 pound pork, diced 

4 pound deer, diced 

2 pound partridge or chicken, diced 
1 pound moose, diced 

1 pound rabbit, diced 

1 teaspoon pastry spices 

1 onion, finely minced 

salt and pepper 

pastry 


Mix all meats together. Add salt and pepper, pastry spices and onion. In the bottom of a cast 
iron pan, place an inch of meat. Cover with a layer of pastry. Add another inch of meat and 
another layer of pastry. Alternate this way until all ingredients are used, ending with a layer of 
pastry. Add enough water to cover top pastry layer. Place in a 250-300 degree oven for 4-5 
hours. 
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Bear Steak I 


From the kitchen of Jean Marshall VanMeter 


1 thick bear steak 
Marinade to cover steak 
Cooking oil or bacon fat 
A tsp. garlic salt 

Dash of pepper 

% tsp. chili powder 

3 or 4 large onions, sliced 
2 10-0z. cans tomato soup 


Marinate steak overnight. Dry and sear in Dutch oven with oil or fat. Add garlic salt, pepper 
and chili powder. Cover and let simmer for about 2 hours. Add onions and soup. Cook until on- 
ions are done. 


Bear Steak II 


From the kitchen of Jean Marshall 
VanMeter 


1 bear loin steak 

4 onions, sliced 

3 tablespoons butter 

1 cup water 

salt and pepper to taste 

1 clove garlic, mashed 

3 tablespoons finely chopped chives 
1 teaspoon prepared mustard 

2 tablespoons tomato paste 

1 dash Worcestershire sauce 

1 cup fresh mushrooms, sliced and sautéed in butter 
1 tablespoon chopped parsley 


Marinate steak overnight or for about 24 hours, and wipe it dry. Meanwhile make the sauce as 
follows. Sauté the onions in the water and butter until tender and the water has nearly boiled 
away. Season with salt and pepper. Add remaining ingredients and simmer for a few minutes, 
adding a little more water if necessary. Broil the bear steak to your desired preference. Trans- 
fer it to a platter and pour the sauce over it. Top with mushrooms sautéed in butter, and 
chopped parsley. 
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Bear Pot Roast 


From the kitchen of Jean Marshall VanMeter 


1 bear rump roast 

2 cups flour 

1 teaspoon garlic salt 

‘4 teaspoon pepper 

2 tablespoon vinegar (or fat) 

4 cups peeled, chopped parsnips, carrots and/or potatoes 


Marinate the roast overnight. Dry it and sprinkle it with flour seasoned with garlic salt and pep- 
per. Put vinegar (or fat) in a Dutch oven and sear the meat on all sides. Cover and cook at 
about 325 degrees until tender — about 30 minutes per pound of meat. Add enough water from 
time to time to prevent the meat from sticking to the pot. About an hour before the meat is 
done, add parsnips, carrots and /or potatoes. If you like a cream gravy, put about 2 teaspoons 
flour into a little hot fat in a skillet and mix them together, adding just enough fat for it to be 
absorbed into the flour. Add some milk (or evap. Milk and water) and stir until the gravy thick- 
ens, adding enough milk to arrive at the right consistency. Add seasoning to taste. 


Bear Meat Stew 


From the kitchen of Jean Marshall VanMeter 


2-3 Ibs. bear meat (a less tender cut is fine) 
Marinade 

1 cup flour 

1 tsp. garlic powder 

1 tsp. seasoned salt 

Y, tsp. pepper 

2 tsp. bacon fat 

2 cups dry red wine (to cover) 

1 clove garlic, finely chopped 

1 small bay leaf 

Pinch thyme, or to taste 

3 carrots, sliced 

3 onions, sliced 

Optional: sliced celery, cubed potatoes, can of peas or chili beans or tomatoes depending on 
taste and availability. 


Marinate the meat overnight, wide dry and cut into cubes. Roll cubes in flour seasoned with 
garlic powder, salt and pepper. Sear meat thoroughly in bacon fat in heavy skillet. Add wine, 
garlic, bay leaf and thyme. Bring to a boil. Cover tightly and cook slowly for about 3 hours until 
the meat is tender. Add more wine, if necessary. About half an hour before the meat is done, 
sauté the carrots and onions briefly in butter and add them to the stew. 
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Rabbit Casserole and Sausage 


Skin, clean and cut into pieces a rabbit. Place pieces in a large skillet and add: 


1 pound pork sausage 

1 cup beer 

¥, cup cider vinegar 

1 cup consommé or stock 

1 cup browned breadcrumbs or % cup rice 
1 teaspoon caraway seeds 

1 teaspoon grated lemon peel 

1 teaspoon brown sugar 

Salt and pepper 


Bring to a boil, then reduce heat, cover.and simmer gently for 2 hours. Skim off fat before making pan gravy. 


Rabbit Fricassee 


Skin, clean and cut into pieces a rabbit. Dredge with seasoned flour. Melt in a skillet % cup but- 
ter. Add % cup chopped shallots or onions and 1 cup chopped mushrooms. Remove the shallots 
and mushrooms before sautéing the meat in the drippings until lightly browned. Flambé the rab- 
bit by pouring over it 2-ounces of brandy. Add 1 % cups stock or dry wine, and, in a cloth bag 
add; a piece of lemon rind, 3 peppercorns, 2 sprigs parsley and 2 ribs celery with leaves. Cover 
the pot closely. Simmer the meat until done, 1 hour or more, or put it in a 300 degree oven cov- 
ered for about 2 hours — but do not let it boil at any time. Ten minutes before you remove the 
rabbit from the pot, take out the seasoning bag and add mushrooms and shallots. Place rabbit on 
a hot serving dish. Remove sauce from the heat and thicken with cornstarch dissolved in water. 


350 degrees. Remove cover and sprinkle bread crumbs on top. Bake 30 minutes more, serve. 


Smokey Rabbit Casserole 


From the kitchen of Margie Marshall 


2-3 Ibs rabbit 

Salt 

Pepper to taste 

Ground thyme 

3 large bay leaves 

5 slices bacon 

1 cup water 

1 cup seasoned bread crumbs 


Cut rabbits into serving-size pieces. Butter a casserole dish and add a layer of rabbit pieces. 
Sprinkle with salt, pepper, thyme and bay leaves. Add bacon slices, about five per layer. Repeat 
layering until rabbit is used up. Pour in water, cover and bake until tender, up to two hours at 
350 degrees. 
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Basic Sausage 
From the kitchen of Peggy Schorsch 


4’ small hog or sheep casing 

2 % pound lean meat 

¥%s pound pork fat 

3 teaspoon salt 

% teaspoon black pepper 

2 teaspoon dried or ground thyme 
1 4 teaspoon dried or ground sage 
Ys teaspoon dried or ground savory 
¥s teaspoon sugar (optional) 
Fennel and Anise seed (optional) 
Ya teaspoon crushed red pepper 


Mix thoroughly! Yields 3 pounds of sausage 
— this recipe doubles well. 


Sicilian Sausage 
From the kitchen of Peggy Schorsch 


5° medium hog casings 

4 pounds lean meat 

1 pound pork fat 

4 teaspoons salt 

3 teaspoons coarse ground black pepper 
2 cloves garlic, or more to taste 

2 4 teaspoons fennel seed 

1 teaspoon anise (or cumin) 

Crushed red pepper to taste 

Basil and/or oregano (optional) 


Mix thoroughly. Yields 5 pounds of sausage. 


Use fresh within 3 days or freeze. 


Sweet Flavorful Jerky 


From the kitchen of Peggy Schorsch 


3 —5 Lbs. Venison, cut in about 50 pieces 
2 cups packed brown sugar 

1 tablespoon pepper 

1 tablespoon celery salt 

1 tablespoon dried onion 

1 tablespoon garlic powder 

1 tablespoon dry mustard 

1/3 cup salt 

Dash of water 

Chili powder (optional) 


Brine in fridge 12-24 hours. Smoke 12-16 
hours or try smoker/dehydrator method. 
Brines about 50 pieces (3 to 5 Ibs.) of jerky 
ina | gallon jar. 
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VanMeter’s Deer Salami 


From the kitchen of Jean Marshall VanMeter 


28 pounds burger with beef suet or bacon already added, or if starting from scratch, grind about 
25 pounds venison with three pounds of bacon ends or beef suet. 

¥% cup salt 

5 Tbsp. Prague or other preservative such as powdered ascorbic acid (Vitamin C) 

9 Tbsp. sugar 

5 Tbsp. cayenne 

5 tsp. cloves 

5 Tbsp. black pepper 
5 Tbsp. garlic powder 
3 % cups dry milk 


Mix all the dry ingredients together in a bowl 
and then in a larger bowl or pan, add season- 
ings to meat and let stand in refrigerator 
overnight, at least 10 hours. Stuff bags and 
cook. 

This recipe fills 11-12 or our handmade mus- 
lin bags and fills our electric smoker. After 
smoking meat about 20 hours, if you cut into 
the bag and it doesn’t look done enough, put 
the bags on cookie sheets with loose foil over p 
them and cook in oven at 140 degrees for ie 
about 2 to 3 hours. The meat freezes well. i paolereate ‘of Ratoburg scuivtn dene tes 
Warning: Some of the newer electric smok- | ;°%" Sradvated from high school in yan 
ers do not take 20 hours to smoke this. Check of the. Dose cucee sursnile poser he 


the instruction book or experiment with a and her family have had a long-standing in- 
terest in camping, hiki d_ hunting 
few rolls first. 


Grilled Salmon Steaks 


From the kitchen of Peggy Schorsch 


Sprinkle with lime juice: 
4- 1 1/2 inch thick salmon steaks 
or 1 filleted whole salmon 


Combine: 

1/2 cup soy or teriyaki sauce 
1/4 cup honey 

1/3 cup molasses 

1 clove garlic, minced 

1 tsp. onion powder 


Marinade fish in the sauce mixture for 10 minutes. Heat grill to medium heat. Oil the grate or 
use a basket designed for fish. Cook for 5 minutes, turn and brush sauce mixture on the hot side, 
repeat and brush sauce on other side. Cook for 5 more minutes. Discard remaining sauce or 
bring mixture to a low boil for 3 minutes to use for a dipping sauce. 
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Scott’s Best Fried Fish 


From the kitchen of Cindy Hinman 


Sehlabathebe, Lesotho 1992 

A recipe acquired on my travels in Southern 
Africa where there are a few transplanted 
trout, proportions for the batter are mostly 
up to you. 


Rainbow trout or similar fish 


Batter: 

Self-rising flour 

Water (enough to make a batter) 
Lots of basil 

A little thyme 

Garlic- freshly chopped 

Black pepper 

Salt 


Egg 


Dip filleted fish in batter. Fry in % in oil, turn once. Also good on chicken. 


Fresh Fried Trout 


From the kitchen of Peggy Schorsch 


Serves 2 - 4 
4 Fresh trout 
1/2 Cup flour 
1 egg 
1 T. Lemon juice 
1 cup yellow cornmeal 
1 tsp. paprika IVAN HOYER 
i Ivan is News Director for the Caval- 
1/4 t garlic powder cade. The 32-year-old Drain, Oregon, 
; accountant graduated from the Uni- 
1/4 t. onion powder versity of Oregon where he majored 
in radio production. He and his wife, 
1/2 t. salt June, have three children, aged 10, 


8, and 5 


1/4 t. ground pepper 
Canola oil for frying. 


Clean and bone trout. Put flour in a plastic bag. In a pie tin, beat egg and lemon juice. In an- 
other bag, mix cornmeal and seasonings. Shake, one at a time in the bag with flour, dip in the 
egg mixture, then the shake the trout in the seasoned cornmeal. Heat 1/2 inch of oil in a frying 
pan (cast iron is the best). Fry the trout on medium to medium high heat for about 5 minutes, 
until browned. Turn only once! Cook the other side till browned. 
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Wild Goose or Wild Turkey 


Cut into pieces a 5-6 pound wild goose. In a heavy casserole, heat to the point of fragrance 1/3 
cup butter and 1 % cups small white whole onions. Add % pound finely diced salt pork and 
continue to cook until onions are golden. Lift out onions and pork and discard. In the remain- 
ing fat, brown the cut up bird. Add juice of half lemon, % teaspoon allspice, and a few slivers 
of gingerroot. Simmer, covered, for about 30 minutes. Stir if necessary. Add 2 cups dry red 
wine. Simmer, covered, for about 4 minutes longer or until tender. Thicken the pan gravy 
slightly with toasted dry breadcrumbs. Serve with noodles and spiced apricots or crab apples. 


Braised Small Game Birds 


Preheat oven to 350 degrees. Prepare for cooking 6 small game birds. Melt in saucepan 2 ta- 
blespoons butter. Add the birds and sauté them until lightly browned. Then add % cup boiling 
stock or wine and some mixed veggies. (Dice — 1 carrot, | onion, 1 celery heart: the inner ribs. 
Add % crushed bay leaf, 1 sprig thyme, and | tablespoon minced raw ham or bacon. Simmer 
in] tablespoon butter until the veggies are soft.) Cover the birds with a poaching paper, and 
bake15-20 minutes. Make poultry pan gravy and add to the gravy 2 tablespoons lemon juice or 
sour cream or brandy. Serve on croutons and garnish with parsley. 


Pheasant 


1 pheasant 

Marinade of sauterne wine and water 
Seasoned flour 

4 pint whipping cream 

1 small can mushrooms 


Mix equal parts of sauterne wine and water to cover the pheasant. Marinade for 6 hours or less. 
Remove from marinade and de-bone or cut into small pieces. Toss pieces in seasoned flour and 
brown in butter. Place browned pieces in a buttered casserole. Add whipping cream. Bake for 
35 minutes at 350 degrees. Add mushrooms. Bake an additional 10 minutes. Serve on a bed 
of wild rice. Serves 2. 
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Pies, Cakes & Goodies 


Independence 
‘Oregon 
North Plante 


Independence 
mo. 


Tein Fail 


The Oregon Trail. . . 1859-1959 


Bob Fineout of Hillsboro 

Grandson of Weaver Clark, Bob is relief 
driver for the Hillsboro wagon. Besides work- 
ing in the family sawmill in Hillsboro, Bob 
has worked as a driver of both horses and 
trucks. From experience in his grandfather’s 
leather goods store, Bob will help keep the 
Cavalcade’s leather equipment in good order. 
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Dutch Baby 


From the kitchen of Peggy Schorsch 


1 large apple, peeled, cored and sliced 
Cinnamon 
Powdered sugar 


In a blender beat until smooth: 
4 eggs 

1 cup white flour 

1 cup milk 


Over medium-high heat in a 10 inch, cast 
iron skillet (or an ovenproof frying pan), 
melt 1/4 cup butter. Remove from heat and 
add the blended batter. Lay apples over the 
surface of the batter and sprinkle with cinna- 
mon. Bake at 450 degrees for 20 minutes. 
Sprinkle with powdered sugar. Makes 4 serv- 
ings. 


Rhubarb Upside Down 
Cake 


From the kitchen of Marylee Smith 


4 cups sliced rhubarb 

1 cup sugar 

Place rhubarb in a buttered round cake pan, 
sprinkle with sugar. 

Mix together: 

2 eggs, beaten 

3/4 cup sugar 

1 cup four 

1/2 cup sour cream 

1 tsp. baking soda 

1 tsp. vanilla 

1/4 tsp. salt 

Pour mixture over rhubarb. Bake 350 degrees 
for 45 minutes. Invert on plate when done. 
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Cathedral Windows 


Candy 


From the Kitchen of Jean VanMeter 


Melt together in double boiler without stir- 
ring: (can also be melted in microwave if 
you have one): 

6 oz. pkg. semi-sweet chocolate chips 

1 cube margarine or butter 


Cool. Then pour into bowl containing | egg, 
well beaten. Stir in: 

1 % cups powdered sugar 

1 10 % -oz. pkg. colored miniature marsh- 
mallows (or plain white ones) 


Pour mixture out on board (or foil) covered 
with powdered sugar and coconut. Roll into 
log, coating with powdered sugar and coco- 
nut (flaked coconut is best). Wrap in waxed 
paper or foil and chill. Slice to serve. Store 
in refrigerator. (recipe may be doubled in 
order to make more at one time) 


Stockade Is Final Official Stop 
For 1959 Oregon Pioneers 


aturday morning the 
valcade came to rest 


to Independence viewed and interviewed, saw and awed the finale 
of the most publicized undertaking in observance of the 100th 
the state of Oregon. iLE. photo} 


birthday for 


Pear Cake 


From the kitchen of Marylee Smith 


1/2 cup margarine 

1 cup sugar 

2 eggs 

2 cups four 

pinch of salt 

2 tsp. baking soda 

2 tsp. cinnamon 

1/2 tsp. nutmeg 

4 cups bartlett pears, peeled, cored and chopped (about 5) 
1 cup walnuts, chopped 
2 tsp. vanilla 

1/4 cup sherry 
Powdered sugar 


Lightly grease a 13 x 9 inch pan. In a large bowl, cream margarine and sugar, until light and 
fluffy. Add eggs, one at time, beat well after each. In a small bowl, mix flour, salt, baking soda, 
cinnamon, and nutmeg. Add to sugar mixture. Fold in pears, nuts, vanilla and sherry. Spoon 
into prepared pan. Bake 350 degrees for 35 - 40 minutes, or until toothpick comes out clean. 
Cool on rack and dust with powdered sugar, if desired. Serves 12. 
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Chocolate Applesauce 
Cake 


From the kitchen of Andrea Spencer 


2 cups sifted flour 

2 tablespoons cocoa 

¥%s teaspoon salt 

1 % teaspoon cinnamon 

‘4 teaspoon cloves 

¥2 teaspoon nutmeg 

¥2 teaspoon allspice 

¥2 teaspoon baking soda 

1 % teaspoon baking powder 

2 cup shortening 

1 % cups sugar 

2 eggs 

1 “cups applesauce 

1 cup raisins, cut up, or 1 cup snipped dates 
¥% cup chopped walnuts (optional) 


Preheat oven to 350 degrees. Grease, and line 
with waxed paper or dust with flour, the bot- 
tom of a 13x9x2 inch pan. Sift together flour, 
cocoa, salt, cinnamon, cloves, nutmeg, all- 
spice, soda, and baking powder. Add fruit and 
nuts and toss to coat. 

In large bowl, cream together shorten- 
ing and sugar for 2 minutes on medium speed. 
Then add eggs, one at a time while beating for 
another 2 minutes. Add flour mixture alter- 
nately with applesauce while beating on low 
speed. Scrape bowl as necessary, and beat 
only until blended — about 4 minutes. 

Turn into pan. Bake about 50 minutes 
or until done. Cool. Can frost with caramel or 
coffee frosting, though it doesn’t really need it. 
It’s sweet already! 


Chocolate Zucchini 
Cake 


From the kitchen of Marylee Smith 


2 1/2 cups flour 
1/2 cup cocoa 
2 1/2 tsp. baking powder 
1 1/2 tsp. baking soda 
1 tsp salt 
1 tsp cinnamon 
3/4 cup butter, softened 
2 cups sugar 
3 eggs 
2 tsp. vanilla 
2 tsp orange peel, fresh 
if using dried use only 1/2 tsp. 
2 cups zucchini, peeled and shredded 
1/2 cup milk 
Glaze 


Combine dry ingredients, set aside. Cream but- 
ter and sugar until smooth. Add eggs, one at a 
time, beating well after each. Stir in vanilla, 
orange peel and zucchini. Alternate dry ingre- 
dients with milk. Pour into greased and floured 
10 inch bundt pan. Bake at 350 degrees for 50 
to 60 minutes or until a toothpick comes out 
clean. Cool 15 minutes, turn out of pan onto a 
rack to cool. Drizzle with glaze or dust with 
powdered sugar. 


Glaze- 

2 cups powdered sugar 

3 T milk 

1 tsp. vanilla 

Mix all ingredients till smooth. 
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Apple Sauce Carrot 
Cake 


From the kitchen of Jean Simpson 


3 cups flour 

1% Tbsp. baking soda 
1 egg white 

Egg substitute for 4 eggs 
% cup vegetable oil 

¥% cup sugar 

1 cup raisins 

Y tsp. salt 

1 Tbsp. cinnamon 

1 tsp. nutmeg 

1 tsp. allspice 

1 % cup applesauce 

3 cups shredded carrots 
1 cup chopped nuts 


Mix Flour, soda, salt and spices. Beat egg 
white and egg substitute. Stir in oil and sugar. 
Mix well. Add this to flour, stir. Fold in rai- 
sins and nuts. Bake 350° for 45 minutes in 

9” x 13” x 2” pan. 


Portland Banana Cake 


From the kitchen of Jean Simpson 


Sift together into a mixing bowl: 
2 cups flour 

1 % tsp. baking soda 

1 tsp. salt 

1 % cup sugar 


Add: % cup shortening 
1 cup mashed banana 
% cup milk 

1 tsp. vanilla 


Preheat oven to 350°. Grease and flour 13” x 
9” x 2” pan. Beat 2 minutes by electric mixer, 
medium speed. Scrape sides of bowl often. 
Add 2 large eggs and 2 more minutes. Bake 35 
minutes. 


Old Time Apple Stack 
Cake 


¥ cup butter 

Y% cup brown sugar 

% cup sorghum 

2 eggs 

2/3 cup buttermilk 

3 % cups flour 

1 teaspoon baking soda 
Ys teaspoon salt 

Y teaspoon ginger 

Ys teaspoon cloves 

¥, teaspoon cinnamon 
¥, teaspoon nutmeg 
Some dried apples 


Cream butter and sugar, add sorghum, eggs, 
buttermilk mixed with soda, and then finally 
sifted flour and spices. Place sufficient batter 
for each layer on well floured board, knead 
lightly and roll as pie crust % inch thick. Bake 
in a skillet or round cake tins at 375 degrees 
for 15 minutes. Soak dried apples overnight, 
then cook until done. Flavor to taste with 
brown sugar and ground cloves. Stack cakes 
with apple filling between each layer and on 
top. Put together while both are hot. If no 
dried apples, use apple sauce flavored as di- 
rected. This is an old recipe and should not be 
cut for 24 hours. 
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Carrot Cake 


with Pecans 
From the kitchen of Earl Williamson 


1 cup sugar 

1 cup salad oil 

1 tsp. rum or vanilla flavor 

1 junior size jars of strained carrots 
4 eggs 


Apple Sauce Cake 


From the kitchen of Jean Simpson 


Measure and sift together: 
4 cups flour 

1 tsp. salt 

4 tsp. baking soda 

2 tsp. baking powder 

2 tsp. cinnamon 

¥% tsp. cloves 


3 cups flour sifted 

2 tsp. baking powder 
2 tsp. baking soda 

2 tsp. cinnamon 


1 tsp. allspice 


Cream % cup shortening and 2 cups sugar. 
Add 2 cups applesauce and 1 cup cooked 

I tsp. salt prunes (cut up). Add dry ingredients and mix 
1/2 cup chopped pecans or walnuts well. Bake at 350° for 30 to 35 minutes for 


1 cup chopped dates cupcakes or | hour for cake. Use 9” x 13” x 2” 
Confectioner sugar pan. 


Bake: 350 degrees. Combine sugar, oil and 
flavoring. Beat well. Blend in the carrots. 
Add eggs one at a time, beating well after each 
addition. Sift together flour, baking powder, 
baking soda, cinnamon and salt. Add gradu- 
ally to mixture. Stir in nuts and dates. Pour 
into ungreased 10” tube pan. Bake for | hour. 
When cool, sprinkle cake with confectioner 
sugar. 


Blackberry Cake 


From the kitchen of Marylee Smith 


2/3 cup butter 

1 cup sugar 

4 eggs 

4 tablespoons sour milk 
1 teaspoon baking soda 
1 cup blackberries 

1 % cups flour 


Cream the butter and sugar, add the well- 
beaten eggs, the milk and soda, the berries, and 
lastly the flour. Bake in a loaf at 375 degrees 
for 40 minutes and ice with frosting. 
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Buttermilk Brownies 
From the kitchen of Carolyn Hunt 


2 cups sugar 

2 cups flour 

1 tsp. baking soda 
% cup buttermilk 
2 eggs 

4 Tbsp. cocoa 

1 cup cold water 
1 stick margarine 
% cup salad oil 

1 tsp. vanilla 


Sift flour, sugar and cocoa together in bowl. Bring oil, water and margarine to a boil and add to 
flour. Beat until creamy. Add buttermilk, soda and eggs and beat thoroughly. Bake in greased 
jelly roll pan for 18 minutes in 400° oven. 


Frosting - Frost warm brownies with frosting made by bringing % cup margarine, 4 cup cocoa 
and % cup buttermilk to a boil. Add 1 box powdered sugar and ¥% tsp vanilla. Mix well and 
spread over warm brownies. Nuts may be added. 


Pumpkin Pie 


From the kitchen of Joline LeBaron, mother of Michael Cairns 


% cup white sugar 
% cup brown sugar 
1 tsp. flour, heaping 
1 tsp. cinnamon 

% tsp. nutmeg 

% tsp. cloves 

% tsp. ginger 


Mix together, add 2 eggs well beaten, then one small can of pumpkin and | % cups evaporated 
milk, 1 tsp. vanilla. Bake at 450 for 10 minutes then reduce to 350 for 45 minutes or until a 
knife comes out clean when put in the middle of pie. 


Gail’s variation 

Instead of canned pumpkin, peel and cube raw pumpkin or any squash, including my favorite, 
zucchini, at least 3 cups of cubes (not cooked or packed) per pie. Put cubes in blender with 
above ingredients in this order — milk, eggs, vanilla, then blend a bit, then add sugars, spices 
and flour. Raw squash usually takes about a teaspoon more of flour. Blend well, pour into pie 
shell. Baking time may take about 15 minutes more. 
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Cranberry Apple Pie 


From the kitchen of Peggy Schorsch 


3/4 Cup water 

3 T sugar 

12 cups tart apples, peeled and sliced (about 4 lbs.) 
1 cup cranberries, preferably dried 

3/4 Cup sugar 

1/3 Cup white flour 

1 tsp. nutmeg 

2 T rum or frozen apple juice concentrate 
a double pie crust 

1 egg, beaten 

1 T water 

Pecan Sauce (recipe follows) 


In a Dutch oven combine 3/4 cup of water and sugar, bring to a boil. Add apples and cranber- 
ries. Cover and cook four minutes, stirring once. Drain in colander. In a very large mixing bowl, 
combine 3/4-cup sugar, flour, nutmeg, and rum or apple juice. Add apple mixture and toss gen- 
tly to combine. Make pie crust and place half in a 9-inch pie plate. Stir fruit filling and put into 
the piecrust. Trim the edge and cover with top crust, cutting slits for steam to escape. Crimp 
edges together. Beat together the egg and 1 T of water, brush on the top of the piecrust. Place 
pie on a cookie sheet and bake at 375 degrees, on bottom oven rack, for 60 to 70 minutes. Cool 
on wire rack. Serve warm or cold with pecan sauce. Makes 8 servings. 
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Fresh Red Cherry Pie 


From the kitchen of Andrea Spencer 


Pastry for 2-crust pie 

1 1/3 cup sugar 

1/3 cup flour 

1/8 teaspoon salt 

3 drops almond extract (optional) 
4 cups pitted tart cherries 

2 tablespoons butter or margarine 


Combine sugar, flour and salt. Add almond extract to cherries and toss with sugar flour mixture 
to mix thoroughly. Turn into pastry lined 9’ pie pan. Adjust lattice top; flute edges. Bake at 
425 degrees about 40 minutes. If edges brown too much, cover loosely with aluminum foil. 
(Note: Use % cups sugar if you do not like a cherry pie on the tart side.) 


Chess Pie 


From the kitchen of Isabelle J. Ness 


6 egg yolks 

1 % cups brown sugar 
2 cup butter 

Ys cup cream 

1 teaspoon vanilla 


Cook filling in a double boiler until creamy. Then pour into a rich pastry shell which has been 


lightly baked. Place in a moderate oven (about 350 degrees), and bake until firm. Use a 9-inch 
pie pan. Meringue is optional. 


91 


Abby’s Pecan (or Walnut) Pie 


From the kitchen of Jean Van Meter 


1 cup white corn syrup 

1 cup dark brown sugar 

1/3 tsp. salt 

1/3 cup melted butter 

1 tsp. vanilla 

3 whole eggs 

1 heaping cup shelled pecans or walnuts 


Mix syrup, sugar, salt, butter and vanilla. Add slightly beaten eggs. Pour into a 9-inch unbaked 
pie shell. Sprinkle pecans over filling. Bake in 350° oven for approximately 45 minutes. 


Marylee's Rhubarb Cream Cheese Pie 


From the kitchen of Marylee Smith 


Filling 

2/3 cup sugar 

2 T cornstarch 

1/2 tsp. ginger 

3 cups rhubarb, finely diced 

1 9 inch pastry shell, unbaked 


Topping 

1 8 oz. pkg. cream cheese, softened 

1 egg, slightly beaten 

1/2 cup sugar 

1/8 tsp. nutmeg 

1 cup sour cream 

1 tsp. orange peel, fresh, grated 

2 T brown sugar 

1/4 cup almonds, slivered and toasted (optional for garnish) 


Preheat oven to 425 degrees. In a large saucepan, mix the sugar, cornstarch and ginger. Add to 
the rhubarb and blend well. Put it into the pastry shell and bake for 15 minutes. Whip the cream 
cheese until fluffy. Add egg, 1/2 cup sugar, and nutmeg. Blend well. Reduce oven to 350 de- 
grees. Spread cream cheese over rhubarb filling. Return to oven and bake 20 minutes. Cool. 
Chill overnight. Spread top with sour cream mixed with the orange peel and brown sugar. 
Sprinkle with almonds. Keep refrigerated until serving. 6 - 8 servings. 
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Pecan Pie 
From the kitchen of Isabelle J. Ness 


1 cup brown sugar 

1 % cups light syrup 

1 cup pecan nuts 

4 whole eggs, beaten well 

1 teaspoon vanilla 

2 tablespoons melted butter 


Beat eggs, syrup, sugar and melted butter until sugar is dissolved. Fold in pecans and add va- 
nilla. Line a 9-inch pie pan with a rich crust, pour in the mixture, and bake in a 350 degree 
oven until filling is firm — usually about an hour. Whipped cream or meringue is optional. 


Old Fashioned Vinegar Pie 


1/8 pound butter 

3 tablespoons apple cider vinegar 
3 tablespoons flour 

1 cup packed brown sugar 

2 cups hot water 

1 teaspoon ground cinnamon 

2 teaspoon ground allspice 

3 egg yolks 

Dash of salt 


Meringue (for vinegar pie) 

3 well beaten egg whites 

3 teaspoons brown sugar 

1 teaspoon apple cider vinegar 


Mix flour, salt, sugar and spice. Add vinegar, egg yolks and butter. Last, slowly add the hot 
water. Cook in double boiler until thick. Pour into 9-inch baked pastry shell, then pile me- 
ringue on top. Put into hot oven about 10 minutes or until meringue is browned. 
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Early Cherry Crisp 


From the kitchen of Andrea Spencer 


3 cups pitted red tart cherries, drained 
Ya teaspoon almond extract (optional) 
1/3 cup sifted flour 

1 cup Quaker Oats (uncooked) 

Y2 cup packed brown sugar 

Y2 teaspoon salt 

2 cup butter or margarine, melted 


Combine cherries and almond extract, and 
place in greased 8-inch square baking pan. 
Combine dry ingredients, then add butter, 
mixing until crumbly. Sprinkle crumb mix- 
ture over cherries. Bake in preheated oven at 
375 degrees for 20-30 minutes. Makes 6 
servings. 


Fat Free Wheat Peach 
Cobbler 


From the kitchen of Peggy Schorsch 


Stir together: 

1 1/4 c. whole wheat flour 
2 t. baking powder 

3/4 t. salt 

3/4 t. cinnamon 

1/4 t. nutmeg 


Stir together: 

Y% c. milk 

1/4 c. honey 

1/4 c. canola oil 


3 large peaches, peeled, sliced, sweetened to 
taste with a little sugar 

You may substitute 1-27 ounce can of 
drained, sliced peaches. 


Put peaches into a 2 quart, buttered casserole 
dish. In a small bowl, combine wet and dry 
ingredients — do not over mix. Drop by plops 
onto peaches. Bake at 400 until puffy. 
(About 30 min.) 4-6 servings. 
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Unbaked Marshmal- 


low Squares 
From the kitchen of Bonnie Oberst 


30 graham crackers 

2 2 cups miniature marshmallows 
1 cup nuts 

4 Tbsp. coconut 

Set this all aside in a large bowl 


2 eggs, beaten 

1 cup sugar 

¥, cup margarine 
1 tsp. vanilla 


Cook eggs, sugar, margarine and vanilla 
over low heat until thick, stirring con- 
stantly. Mix with first ingredients and 
pour into buttered square dish. Chill until 
firm and cut into squares. 


Blueberry Flummery 
From the kitchen of Andrea Spencer 


2 cups blueberries 

% cup plus 2 tablespoons water 
1 tablespoon cornstarch 

4 cup sugar 

3 tablespoons lemon juice 

1 teaspoon salt 


Combine the blueberries and % cup of wa- 
ter in a saucepan and cook over low heat 
until berries have become soft. Combine 
the cornstarch and remaining 2 tablespoons 
water. Add this, the sugar, lemon juice and 
salt to the blueberries and cook, stirring 
constantly, until thick and firm. Pour into a 
serving dish and chill. Serve with heavy 
cream. Makes 4 servings. 


Quick Chocolate Chip 
Cookies 


From the kitchen of Andrea Spencer 


1 % cups sifted flour 

2 teaspoon salt 

4 cup soft butter or margarine 

¥2 cup packed brown sugar 

1 egg, unbeaten 

¥% teaspoon vanilla 

4 teaspoon soda 

1 tablespoon hot water 

1 cup semi-sweet chocolate chips 
¥2 cup chopped nuts 


Set oven at 350 degrees. Sift together flour 
and salt. Cream together shortening, sug- 
ars, egg and vanilla on medium speed for 2 
minutes. Combine soda and water — add to 
batter. Also add chocolate chips, nuts and 
sifted mixture. Beat on low speed for 
about 1 2 minutes, scraping the bowl as 
necessary. Drop by half teaspoonfuls on 
greased cookie sheet and bake about 10 
minutes. Cool — makes about 3 dozen. 


Italian Bow Tie Cookies 


From the kitchen of Grandma Zinni 


7 eggs 

7 cups flour 

1 1/2 cups sugar or less 

1 Ib. butter or margarine (softened) 
6 tsp. baking powder 

6 tsp. anise extract or anise oil 


Bake: 350 degrees. In a bow! combine baking 
powder, eggs, sugar, butter and anise flavor. 
Blend together until smooth (do not beat). Ona 
floured board put flour and make a pit. Add the 
liquid ingredients into the pit. Gather flour to- 
wards center until all flour has been used. 
Knead until smooth. Roll dough to 1/2” thick- 
ness. Cut into long strips (each about 1/2” 
wide). Roll each strip like a long pretzel stick. 
Cut each strip about 4” (long enough to tie a 
knot). Bake on a lightly greased and lightly 
floured cookie sheet for 15 or 20 minutes. Cool 
and to with icing. 
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Chocolate No-Bake 
Cookies | 


From the kithen of Peggy Schorsch 


These are the first cookies I ever made. A 
family friend passed it along and I thought, 
what's a cookbook with out no-bake cook- 
ies. I notice that this one has two no bake 

recipes. 


2 cups sugar 

4 cup cocoa 

% cup milk 

% cup (1 stick) margarine 
3 cups (or more) quick oats 
2 Tbsp. peanut butter 


Boil sugar, cocoa, milk and margarine for 
three minutes, add oats and peanut butter. 
Spoon quickly in drops onto wax paper. 
Press a peanut or cashew onto the top for 
extra decoration. 


Oatmeal Cookies 


From the kitchen of Jean VanMeter 


¥% cup uncooked old-fashioned oats 

% cup firmly packed light brown sugar 
1 tsp baking soda 

% cup whipped butter, melted 

Ys cup fat-free egg substitute 


Preheat oven to 375°. Using a wooden 
spoon, in medium mixing bowl combine 
oats, sugar, and baking soda; stir in butter 
and egg substitute. Drop mixture by tea- 
spoonfuls onto 2 nonstick cookie sheets, 
leaving about 1 inch between each mound 
and forming 12 equal cookies per sheet. 
Bake until edges of cookies are lightly 
browned, 8 to 10 minutes. Remove cookie 
sheets from oven; let stand 2 minutes. Us- 

. ing spatula, carefully transfer cookies to 
wire rack to cool (cookies will become 
firmer as they cool). 


Stir and Drop Sugar 
Cookies 


From the kitchen of Jean VanMeter 


Beat with fork: 2 eggs 
Stir in % cup cooking oil 

2 tsp. vanilla 

1 tsp. lemon rind 
Blend in until mixture thickens: 3/4 cup 
sugar 
Stir in: 2 cups flour 

2 tsp. baking powder 

Y tsp. salt 
Drop by teaspoon about 2” apart on un- 
greased baking sheet. Flatten with bottom 
of glass dipped in sugar. Bake until deli- 
cate brown—8 to 10 minutes at 400°. 


Kringla 


From the kitchen of Melanie Stutz 


My mom always made this around the holi- 
days and would make a batch to send with 
me to church camp. It's an old family 
(German) recipe. 


2 cups sugar 

3 cups sour cream 

2 tsp soda 

1/4 tsp baking powder 
1 tsp salt 

1 1/2 tsp vanilla 

6 cups flour 

1 cup melted butter 

1 cup buttermilk 


Stir all ingredients together. Refrigerate 
overnight. Roll out a tablespoon of dough. 
Form into a figure 8. Place on greased 
cookie sheets. Bake at 350 degrees for 3 - 5 
minutes, watch so they do not brown. 
Makes 90. 


96 


DOD ie ey a, De DID) DAD) Sal oe DP DP DD DD) 


CccececccOCCOCOOOOOOCOEOCEOCEOCOECCOCEOOCEOCE CE 


Chocolate Caramel Bars 
From the kitchen of Peggy Schorsch 


The first time I made these bars for a class the teacher told me I could not give them to the kids. 
So I shared them with the teachers. They were literally chasing me down the hall for the recipe. 


2 Y cups flour 

2 cups quick oats 

1 % cups brown sugar 

1 teaspoon baking soda 

teaspoon salt 

1 % cups cold butter or margarine 

2 cups (12 ounces) semisweet chocolate chips 
1 cup chopped pecans 

1 jar (12 ounces) caramel ice cream topping 


In a bowl, combine 2 cups flour, oats, brown sugar, baking soda and salt. Cut in butter until 
crumbly. Set half aside for topping. Press the remaining crumb mixture into a greased 13x9x2” 
baking pan. Bake at 350 degrees for 15 minutes. Sprinkle with the chocolate chips and pecans. 
Whisk the caramel topping and remaining flour until smooth; drizzle over top. Sprinkle with 
the reserved crumb mixture. Bake for 18-20 minutes or until golden brown. Cool on a wire 
rack for 2 hours before cutting. Yields about 4 % dozen bars. 


Shortbread 


From the kitchen of Peggy Schorsch 


1 cup butter (no substitutes!) 
1/2 cup confectioners sugar 
2 cups White flour 

1/4 tsp. baking powder 


Preheat oven to 325 degrees and line a 9x9 pan with foil. Beat butter and sugar with a mixer. 
Using your hands mix the flour and baking powder into the butter until it is fine crumbs. Do 
Not overwork it or it will get crumbly and tough! Put the crumbs in the pan. Bake 35 - 40 min- 
utes. Do not brown! Cool 10 minutes, cut into 24 pieces while warm. 


Magic Cookie Bars 


1/2 cup margarine 

1 1/2 cups graham cracker crumbs 

1-14 oz. can sweetened condensed milk 

6 oz. semi-sweet chocolate chips 

1 1/2 cups flaked coconut 

1 cup chopped nuts (walnuts or pecans) 

Preheat oven to 350 degrees. In a 13 x 9 inch baking pan, melt the margarine in the oven. Sprin- 
kle graham cracker crumbs on the melted margarine. Pour the condensed milk evenly over the 
crumbs. Evenly top with the remaining ingredients, press down firmly. Bake for 25 to 30 min- 
utes, till golden brown. Cool, cut into bars. Store loosely covered at room temperature. 
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Recipe Index 


Appetizers & Miscellany, 7 
Apple butter, 17 
Granola, 18 


Three Cheese Balls, 8 
Hot Crab Dip, 8 
Rita’s Creamy Seafood Dip, 9 


Savory Crackers, 9 
Sesame Crackers, 9 
Spoon Cakes, 10 


Plum BBQ Sauce, 14 

Easy Marinade, 14 

Tater Sauce, 13 

Mayonnaise, 13 
Thousand Island Dressing 
Tarter Sauce 


Corn Fritters, 12 
Spoon Cakes, 12 


Refrigerator Pickles, 12 
Sauce Pickled Peaches, 10 
Bill's Dill Pickles, 11 
Spiced Plums, 10 

India Relish, 11 


Salsa, 15 
Salsa Campero (Country Salsa), 15 
Green Tomatillo Sauce, 16 


Fruit Punch I, 18 
Fruit Puch II, 18 
Glogg, 17 


Breads & Muffins, 19 
Orange Muffins, 20 
Banana Muffins, 20 
Corn Muffins, 22 
Rhubarb Streusel Muffins, 21 
Zucchini Nut Muffins, 21 
Most Excellent Blueberry Muffins, 22 


Mom's Best Camp Biscuits, 25 
Sage Biscuits, 25 
Old Time Corn Pone, 23 


Quick Yeast Rolls, 26 
Refrigerated Cinnamon Rolls, 28 
Buttermilk Potato Do-Nuts, 29 


Evelyn Simpson’s Bread, 25 
Sally Lunn Bread, 23 

Old World Loaf, 27 

Award Winning Dill Loaf, 24 
Zucchini Nut Bread, 30 


Sides & Salads, 31 


Company Salad, 32 

Fruit Mallo Medley, 32 
Orange Sherbet Salad, 32 
Gelatin Salad, 32 

Magic Fluff, 33 

Lime Party Salad, 33 


Lettuce Slaw with Bacon, 36 
Basic Cole Slaw, 36 
German Cole Slaw, 36 


Hearty Fruit Salad, 32 
Yummy Beans, 34 
Green Beans with Bacon Dressing, 34 


Baked Beans, 35 
Old Fashioned Quick Baked Beans, 35 


Candied Sweet Potatoes, 33 
Potato Salad, 34 
Homesteaders Hash-brown Pie, 35 


Soups & Sandwiches, 37 


Lea's Good Taco Soup, 38 
Garden Vegetable Soup, 38 
Split Pea Soup, 38 

Beef Barley Soup, 42 
Vegetable Sew, 37 

Wagon Train Stew, 39 


Colonial Williamsburg Brunswick Stew, 40 


Deviled Ham Filling, 43 
Tuna Salad, 43 

Chicken Salad I, 43 

Chicken Salad II, 43 

Roast Beef Pegwich, 43 

Crab Salad, 43 

Scrambled Egg Sandwich, 45 
Grilled Ham & Cheese, 44 
Rueben Casserole, 44 
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Main Dish Entrée’s, 47 Deluxe Moose roast, 72 
Beef Elk Stew, 70 
Bubble & Squeek, 48 Deer Scraps Gourmet, 58 
Taco Casserole, 50 Deer Steak, 68 
Easy Stuffed Peppers, 48 Venison Burgers, 67 
Italian Delite, 48 Venison Stew, 67 
Log Cabin Supper Pie, 49 Venison Swiss Steak, 67 
Swiss Steak, 50 Venison Roast, 69 
You Name It, 62 Venison Gravy, 68 
Impossible Meat Pie, 59 Teriyaki Steak Strips, 71 
Venison Pot Roast, 69 
Chicken Hunter Mulligan, 74 
Cream Cheese Enchilada's w/ Chicken, 51 Game Pie, 74 
Diane's Chicken Enchilada's, 51 Game Pot Roast w/Veggies, 73 
Basotho Curry Fried Chicken, 53 
Italian Chicken, 53 Smokey Rabbit Casserole, 77 
Lea's Chicken Rice Casserole, 53 Rabit Casserole & Sausage, 77 
Chicken & Bean Enchiladas, 52 Rabbit Fricassee, 77 
Chicken Pot Pie, 52 
Scott's best Fried Fish, 80 
Pork Grilled Salmon Steaks, 79 
Baked BBQ Pork, 54 Fresh Fried Trout, 80 
Sausage Gravy, 54 


Braised Small game birds, 81 
Eggs & Cheese Wild Goose or Wild Turkey, 81 


Lea's Good Morning Mixup, 56 Pheasant, 81 
Baked Chili Rellenos, 58 
Green Chile & Rice Casserole, 57 Vanmeter's Deer Salami, 79 
Breakfast Strata for 12, 55 Sweet Flavorful Jerkey, 78 
Skillet Eggs, 56 Basic Bulk Sausage, 78 
Sausage & Egg Bake, 55 Sicilian Sausage, 78 
Good Macaroni and Cheese, 59 
Homesteader Hashbrown Pie, 35 Pies, Cakes & Goodies, 83 
Impossible Zucchini Pie, 62 Cracker Candy, 72 

Cathedral Windows Candy, 84 

Other Main dishes 

Ceylon Curries, 61 Dutch Baby, 84 
Polish Keilbasa Rueben Casserole, 60 
Red Beans & Rice, 58 Rhubarb Upside Down Cake, 84 
Chevron Rice Bake, 63 Pear Cake, 85 

Chocolate Zucchini Cake, 86 

Wild Game, Chocolate Applesauce Cake, 86 

Antelope Steak, 74 Blackberry Cake, 88 

Apple Sauce Cake, 88 
Bear Steak I, 75 Applesauce Carrot Cake, 87 
Bear Steak II, 75 Carrot Cake with Pecans, 88 
Bear Pot Roast, 76 Portland Banana Cake, 87 
Bear Meat Stew, 76 Old Time Stack Cake, 87 
Roast Moose, 71 
Braised Moose, 70 
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Pies, Cakes & Goodies, cont’d 


Blueberry Flummery, 95 
Magic Fluff, 33 


Fat Free Wheat Peach Cobbler, 94 
Marylee's Rhubarb Cream Cheese Pie, 92 
Pecan Pie, 93 

Old Fashioned Vinegar Pie, 93 

Chess Pie, 91 

Fresh Red Cherry Pie, 91 

Abby's Pecan or Walnut Pie, 92 
Pumpkin Pie, 89 

Cranberry Apple Pie, 90 

Early Cherry Crisp, 94 


Buttermilk Brownies, 89 


Shortbread, 97 

Chocolate Caramel Bars, 97 
Magic Cookie Bars, 97 

Oatmeal Cookies, 96 

Stir & Drop Sugar Cookies, 96 
Quick Chocolate Chip Cookies, 95 
Italian Bow Tie Cookies, 95 
Kringla, 96 


Unbaked Marshmallow Squares, 94 
Chocolate No-Bake Cookies, 96 


1959 Parade, Independence, Oregon 


South Main Street, North of C Street 
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